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1948 1949 Wienle-Pok—40 ft. length 


for increased production. 
Wienie-Pak — Controlled 


Stretch for size “uniformity”. Wienie-Pak—TINTED 


for color “uniformity”. 
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Wienie-Pak® ‘‘Smoothies”” mean size ‘‘uniformity’’—they 
give a better hand at the horn—allow an even, uninterrupted 
flow—permit you to take full advantage of the Controlled 
Stretch built into Wienie-Pak. 

Wienie-Pak ‘‘Smoothies’’ Tinted mean appearance 
“uniformity’’—from run to run you get the finished product 
look you desire, and get it automatically with TINTED 
Wienie-Pak. It’s available in 5 TINTS* plus clear. 

Try Wienie-Pak ‘‘Smoothies”—for the smoothest pro- 
duction run you’ve ever had. 

*Orange Light, Orange, Orange Dark, Red, Red Dark. 
Ask your TEE-PAK salesman for sample and a demonstration of Wienie-Pak Smoothies 
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This 
Safety Chart 


can save you 
time, money 
CURE CER 


e@ Analysis of two million industrial 
accidents shows that frequency of acci- 
dents rises in summer months. 


This big, 17 x 22 inch, Safety Chart 
has already won an enthusiastic vote 
of approval from meat packers every- 
where! 


It helps improve plant safety stand- 

ards without the risk of resentment 

from telling employees to be more 

safety conscious. The chart points 

out many of the most common 

breaches of safety made by em- ‘seme aUPray 
ployees. It tells the story you SCE ey 
want to get across in an easy-to- elt 
understand cartoon treatment. os 
Just use the handy metal eyelet 

to hang it in working areas 

to serve as a daily reminder. 


” 
Prextin 


Please order only as many as 
you need. Supply is limited. 


MAIL COUPON Today! 


JOHN E. SMITH’S SONS CO., 
50 Broadway, Buffalo 3, New York 


Please send us FREE safety charts: 


NAME TITLE 


John E. Smith's Sons Co. 


50 BROADWAY BUFFALO 3, NEW YORK 
Quality Sausage Machinery ADDRESS 


for over 80 years 


COMPANY 


CITY 






















| @ What you want... 





« Where you want it... 


and when! 


This new “Small-Family” package—the #1 Base 
Ham Can, with a capacity of three to four pounds 
—opens up a profitable market for American 
packers. 
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Take the simple word, * Ability.” When a supplier has 
that— plus enterprise and foresight—it becomes an even 
more important word: ‘‘Availability.” 


Time after time, since the turn of the century, manu- 
facturers have come to Canco wanting new and different 
types of packages for new and different types of products. 
Time after time . . . we’ve been ready with the answer. 

For Canco doesn’t wait to be asked. We are constantly 
striving to improve the methods and materials we use to 
help customers and prospective customers market their 
products more profitably. 


In short, no other organization can match Canco’s 
combination of people, conveniently located plants, re- 
search, technical assistance, delivery service, quality and 
experience. As a result, you get what you want .. . where 
you want it, and when! 


That’s why it’s just plain common sense to 


Go first to the people who are first! 


AMERICAN 
CAN 
COMPANY 


=D 


New York, Chicago, San Francisco; Hamilton, Canada 
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GRIFFITH LABORATORIES S. A. 
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No matter how you look at it . . . from every angle 
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Joint Wage Talks Rejected 


Two Chicago meat packing companies turned a cold shoulder 
this week to a proposal by the Amalgamated Meat Cutters and 
Butcher Workmen, AFL, and United Packinghouse Workers of 
America, CIO, that they meet with representatives of both 
unions in joint wage negotiations. Swift & Company refused and 
Armour and Company “informally declined,” indicating that 
such sessions would complicate bargaining. 

Union spokesmen said they were “not surprised” at the stand 
by the companies but would “continue to press” to bargain to- 
gether for a hospitalization program and wage increase. 

Swift & Company will meet with a third union, the independ- 
ent National Brotherhood of Packinghouse Workers, to begin 
negotiations on July 14, and is scheduled to meet with the CIO 
union alone on July 22. 


Food Division for Commerce Department 


Discussions are proceeding on the possibility of transferring 
some activities of the Department of Agriculture which relate 
to business and industry to the new Business Service Adminis- 
tration of the Department of Commerce. The administration 
will include a food division to provide help for that field. 

L. Blaine Liljenquist, Washington representative of Western 
States Meat Packers Association, is a member of a food industry 
“task force” which will make recommendations on the branches 
to be set up in the division and on the appointment of advisory 
committees to help the Secretary of Commerce on industry prob- 
lems. The group is studying the feasibility of employing key 
industry officials as branch chiefs in the food division. These 
would rotate in their jobs for four to six months, serving without 
government pay but paid the usual salaries by their companies. 


‘All-Out’ Beef Promotion Pledged 


An all-out campaign to increase beef consumption is expected 
to get underway August 1 in an effort by the food distribution 
industry to help relieve the emergency situation brought on by 
the drought in the Southwest. 

Secretary of Agriculture Ezra Taft Benson announced plans for 
the full-scale promotion following a meeting with industry repre- 
sentatives to arrive at the best possible solution in handling the 
large supplies of beef expected to come to market this summer 
and fall. 


Would Have U.S. Buy Cattle 


A bill authorizing a government slaughter program to stabil- 
ize the nation’s cattle supply has been referred to the Senate 
Agriculture Committee. The bill (S 2304), introduced Tuesday 
by Senator Griswold (R-Neb.), would direct the Secretary of 
Agriculture to purchase brood cows at “not less than 10c a 
pound” and contract for their slaughtering and processing and 
storage and distribution of the meat and livestock products. 







































GRINDER PASSAGE. 
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new facade and virtually a new plant occasioned gala 
Ave house festivities recently at Sheboygan Sausage 

Co., Inc., Sheboygan, Wis. The celebration marked 20 
years of progress for Erwin Steiner, president, who pur- 
chased the business in 1933 and has seen it expand until 
the present $150,000 addition became a necessity. The ex- 
terior is of red face brick and stone trim. 

Work area within the plant has been tripled and produc- 
tive capacity advanced to about 70,000 lbs. of sausage per 
week, with summer sausage the major item. In addition, the 
plant has a potential expansion area on the second floor 
which currently is utilized in a limited way to house a 
spice room and dry storage facilities. Duct work, both for 
refrigeration and heating, as well as adequate wiring and 
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Into Model Kitchen 


piping have been installed in this area in anticipation of 
its future use. 

Expansion posed a perplexing problem, for, unlike many 
plants, the Sheboygan house was forced to enlarge in one 
direction, southward. It is hemmed in on two sides by public 
rights of way and partially on one side by the Northwestern 
Railroad tracks. Rearrangement of existing equipment (see 
floor plan) was not practical, as the machinery was located 
in the narrower section of the original building which 
butted against the railroad tracks. 

The old and new areas had to be closely coordinated to 
avoid “dead” space. Smokehouses, coolers, order assembly 
areas, loading dock, offices and other installations were all 
built to the south in harmony with the original plant, and 
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all connected with wide aisles and an overhead rail system 
that permits easy product movement from one department 
to another. 

The new, fully-enclosed two-truck loading dock was con- 
structed at the south end of the building. It acts as both a 
receiving platform and an order shipping dock. Incoming 
meats are received at the main loading dock and weighed on 
a combination floor and rail scale. They then move the 
length of the plant to the older cooler which now serves as 
the holding cooler, or they move via an automatic elevator 
to the basement and into a new -10° sharp freezer. The 
holding cooler is held at about 30° F. and has a two-car 
capacity. 

The meats are taken as needed from the holding cooler 
to the manufacturing area with its Kleen-Kut grinder, Boss 
Silent cutter and Boss vacuum mixer. Trucked back to the 
south end of the plant, product is stuffed with two Boss 
stuffers onto stainless steel tables. 

When summer sausage is manufactured, cage loads are 
pushed on overhead rails from the stuffing room into a 
passageway between cookers and the coolers where product 
is held until it gains normal room temperature. 

Meanwhile, lighter items, such as frankfurters, are stuffed 
and moved immediately into one of the gas-fired smoke- 
houses. The smokehouses have a varying capacity of two 
cages for houses in the older building and eight cages each 
for the two new houses. The summer sausage takes a long 
smoke—72 hours—consequently the lighter items are smoked 
first and then the dry product. 

Similarly, when processing is finished, the light products 
are showered and moved into a packaging-holding cooler. 

Trolley cages move smoothly on a Cleveland Tramrail 
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EXPANDED PLANT INCLUDES 

1. Newly equipped manufac- 
turing section; 2. gas heated 
product cookers; 3. well-lighted 
stuffing room; 4. stainless steel 
cooler doors; 5. holding-pack- 
aging cooler, and 6. battery of 
new smokehouses. 


















SOME OF THE interconnected Vilter compressors are shown in left 
photo along with controls for defrosting at upper right. Right photo 
shows vertical vents from tile piping that circulates under freezer floors 


to prevent frost buckling. 


system about the new plant. Walter 
Korff, plant superintendent, states that 
the cages are spill-proof. The T mounted 
carriage of the cage prevents it from 
jumping the rail and suitable stops 
prevent open track spillage. While sum- 
mer sausage is produced, the cages 
carry heavy loads of about 1,200 lbs. 
The bearings and journals of the cages 
are made of stainless steel and, ac- 
cording to Korff, require no oiling. 
They withstand smokehouse heat which 
reaches 400° F. and subsequent rapid 
chilling. 

The summer sausage is moved from 
the passageway to the order assembly 
station where, with the products from 
the sausage packing-holding cooler, it is 
assembled into orders, placed on high 
riding pans and moved to the loading 
dock. The firm makes deliveries to its 
own branch sales coolers at Milwaukee, 
Kenosha and Racine with a heavy duty 
truck. It operates a fleet of 11 panel- 
type trucks for local deliveries. A siz- 
able portion of the business is will call 
trade. 

The plant has installed a Hayssen 
packaging machine in the holding cooler 
for its contemplated venture into pre- 
packaged meats. 

The aisle between the manufacturing 
and stuffing stations is formed by the 
smokehouse bank on one side and gas- 
fired cooking vats on the other. These 
vats, the only source of hot water in 
the plant, are 4 feet square and 3 feet 
deep. They can hold about 400 lbs. of 
product apiece. In each of the vats is 
17 feet of stainless steel tubing through 
which the gas flames are forced during 
cooking. 

Steiner relates that the units heat 
very quickly and, since they are in- 
sulated with an inch of boiler insula- 
tion within stainless steel sheeting, they 
hold the temperature for a long time. 
They will retain 160° for an hour after 
the gas has been shut off. The entire 
cooking area is hooded and equipped 
with power fans to draw away cooking 
vapors. 

Cleanup water also is drawn from 
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PLANT OFFICIALS on 
hand to greet visitors 
at open house were: 
Erwin Steiner, president; 
Walter Korff, superin- 
tendent, and Raymond 
Meier, office manager. 


these vats in cleaning compound trucks. 
The plant was constructed with a mini- 
mum of piping. Water faucets protrude 
directly from wall openings, resulting 
in lowered maintenance and better sani- 
tation, management believes. 

All the cooler doors in the plant are 
of heavy duty stainless steel, made by 
Jamison. The new plant addition is 
tiled to work heights and floors are 
vitrified brick. 

Under the freezer-cooler area floor 
are 4-in. pipes spaced at 6-ft. intervals 
which provide air movement to prevent 
frost from buckling the floor. Con- 
structed of 4 in. of concrete, 8 in. of 
cork, 4 in. of concrete sub floor and 8 in. 
of washed stone, the floors provide 
trouble free drainage. Furthermore, the 
difference in outdoor and indoor tem- 
peratures causes warm air movement 
through the piping to forestall frost 
development. 

The refrigeration compressor units, 
while located in both the old and new 
sections of the basement, are intercon- 
nected. The freezer is chilled with a 
Thermobank unit and the other plant 
coolers refrigerated with Baker unit 
coolers. Through all of these unit cool- 
ers hot gas is pumped once every six 
hours from the discharge side of the 
compressor to completely and quickly 
defrost the coils. Liquid from the coils 
is pulled back and passed through 
radiator tubing cooled by two 26-in. 
blade electric fans. Steiner said that 
the heat rise in the coolers caused by 
the defrosting gas is imperceptible 
while increased efficiency of the units 
defrosted in this way is quite evident. 


Heat for the work area is provided 
by a centrally mounted Mueller Clima- 
trol which also provides eomfort cooling 
during summer months. Ducts from the 
unit direct conditioned air toward both 
the loading dock and the manufactur- 
ing-stuffing area. 

Management at the Sheboygan plant 
has solved the problem of expansion 
with a relatively efficient work flow pat- 
tern. Further, it has made provision, in 
this first expansion move, for future 
enlargement of its facilities. 


Retailers Told to Gear 
For 25% Meat Sales Rise 


Retailers have been urged to gear 
their meat operations to a predicted 
25 per cent increase in business with 
the arrival of a heavy flow of low-grade 
cattle in the fall, adopting such meas- 
ures as separate labels for high and 
low quantity beef. 

Vince O’Donnell of the merchandis- 
ing service department, Swift & Com- 
pany, Chicago, offered this advice to 
more than 1,000 retailers and whole- 
salers at the recent national convention 
in Chicago of Clover Farm Stores Corp., 
Cleveland. 

Expert promotion of economy beef 
will boost sales, O’Donnell said, “but 
let’s not try to fool the housewife into 
thinking both higher and lower grades 
of meat are the same. Instead, let’s 
promote the lower grade beef by re- 
minding the consumer that its nutritive 
qualities are identical with high-grade 
and, with proper cooking techniques, it 
can be just as tasty.” 
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O THE coming up packinghouse salesmen I have this 

to say. You will, no doubt, outclass the old timers. You 

will probably be more aggressive and more fearless, but 
if you know a few of our tricks, they will help you. 

Beef is one of the fastest of all businesses. Every sales- 
man must be on his toes today; if you miss a sale some 
other packer is waiting to make it. In the old days you 
could pass a sale once in a while, but now that there are 
so many salesmen calling the same buyer, you had better 
be alert to every opportunity. 

It is easy for a buyer to clean you out of meat before 
you know the market is up. When a buyer finally is ready 
to do business with you, after you have been calling him for 
days, watch out! 

I have always maintained the beef business is a gamble. 
You buy them alive, hoping that your judgment is right, 
but if you were wrong you lose money. Each new lot of 
cattle you buy is like a hand at poker; some make and 
some lose. You have a winning streak for awhile and then 
a bad break. That is why the beef business is the most 
interesting enterprise in the world. 

Meat men—packers, wholesalers, jobbers, buyers, retailers 
—are human and don’t forget it in dealing with them.. Beef 
salesmen occupy a unique place in the field of salesmanship 
because they come in contact with their customers every 
day; in fact, it is possible to call the same customer three 
or four times a day. In connection with your relationships, 
read Dale Carnegie’s book, “How to Make Friends and In- 
fluence People,” over and over. 

Years ago meat men were a rough and ready lot—hard 
drinkers and just as hard workers. When we were selling 
beef at 9 or 9%c a pound the customer didn’t quit us for 
%e, The only reason many of them came to the packing- 
house at all was to have a few drinks or tell a few stories. 
Now we have buyers who make it their study. They watch 
the market and figure the same as we do. On top of all 
this, they keep well informed because they have many sales- 
men calling on them. 

One of the very first good sales that I made taught me 
a lesson I will never forget. It was noon and the head beef 
men were out to lunch. I was left alone with a price list 
that was a packer’s dream, but not a reality. In walked 
Mr. Allen of the Allen Hotel Supply. I did not know what 
to do; I wanted to run and wanted to hide, but most of all 
I wanted to make the sale. Into the cooler we went—a 
seasoned buyer and a green salesman loaded down with a 
price list. Allen was buying ribs and loins at top price. 
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SANDY 


The cooler salesman gives 


Selling Tips 
Based on 


Experience 


I showed him the merchandise. He was pleased but when 
he heard the prices I read off, he almost ran over me getting 
out of the cooler. I did the one thing I could do. I admitted 
I was wrong and that I was learning and that I could either 
lose the sale or pass it. I went on to tell him how much the 
sale meant to me. Allen was the type of man who wanted 
to help young people get ahead. It pleased him that I had 
not acted smart or like a big shot. He found out what was 
wanted for the meat and spent valuable time showing me 
how to figure beef. He ended up by buying 50 loins and 50 
ribs and paid le over market. When it was all over, I knew 
I had won a friend and had made a customer. When the 
head cooler men came back, they were so sure I had been 
“taken” that it was several minutes before they realized 
the ribs and loins had brought 1c more than they had antici- 
pated. So, this was lesson number one. 

When starting out to become a beef man, remember that 
it never pays to be a big shot. Be honest and let them 
show you how to figure beef. Put the customer on his merit 
and you are safe because, if he figures too cheaply, he 
realizes you know he is misleading you. All he can do is 
fail to buy, but nine out of ten times he won’t misfigure 
because he doesn’t want to have you feel he doesn’t know 
his business. Real meat men want everyone to do a good 
job. 

Real sharpies won’t figure with you. They will make you 
do the figuring and then try to mix you up. They will also 
look at every beef in your cooler, ask you the price and 
then start all over again. In doing so they hope to get you 
rattled. That is the time to get a seasoned beef man to go 
over the sale with you. It is no disgrace to talk sales over 
with the head man. Remember, there are buyers who prey 
on a young beef man’s lack of experience. 

Buyers for large chain stores know the kind of beef they 
want. They are not interested in hearing a sales talk; they 
may even get disgusted with you. They have the feeling 
you don’t think they know their business. Every large meat 
business has a different style. What pleases one buyer does 
not suit another so let them do their own buying. Usually 
they will take a few beef they don’t like too well, if you 
leave them alone, as they have a certain amount of honor 
and pride in their job and understanding of a packer’s 
troubles. They realize that beef is not made in a mold so 
they want you to know they are fair. 

Remember, every packer in town calls the same buyer. 
When he comes to see you, make his visit as pleasant as 
possible. Become friends with all buyers; make them 
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This package says: 
"BUY ME™ 









In self-service displays, your bacon must sell itself to the con- 
sumer. It does just that, when it’s in a taut wrapper that has 
Model FB maximum eye appeal and keeps looking its best even after being 
handled. The way to get a drum-tight package is to wrap your 
bacon on the Model FB machine — built by “PACKAGE.” 

Through a new and exclusive method, the Model FB draws 
the wrapping material tightly around the bacon, practically 
eliminating air. A newly designed sealing unit completely seals 
the wrapping so there are no wrinkles or unsightly gaps in the 
underfold. Every package is neat and trim, with flavor sealed 
in and spoilage retarded. 

Wses standard bacon trays or flat cards. Simple, fast, hand- 
wheel adjustments vary sizes from 5” x 9” x 14” to 8” x 11”x 1”, 
Special cellophane or any wrapping material recommended for 
bacon may be used. An electric-eye device can be supplied to 
register printed wrapping material. Only one operator is needed 
to wrap up to 40 packages per minute. 


















Make your bacon Say “Buy Me.” 


Contact our nearest office for complete information. 


For those requiring high- 
speed wrapping, we supply 
the Model FA-2 — shown here 
in the plant of Louis Burk, 
Inc., Philadelphia. 


PACKAGE 


MACHINERY COMPANY 


SPRINGFIELD, MASSACHUSETTS 





NEW YORK CHICAGO BOSTON CLEVELAND ATLANTA DALLAS 
DENVER LOS ANGELES SAN FRANCISCO SEATTLE TORONTO MEXICO, D.F. 
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acquainted with everyone around the office, so in case you 
are busy, they can visit and won’t mind waiting. Introduce 
one buyer to another and try to make the buyer feel he is 
paying a social call. 

Some buyers want to talk boats and others golf, fishing, 
woodworking, etc. One buyer I have been selling by phone 
for five years but have never seen is president of a flower 
association. He raises orchids. Another buyer is very much 
interested in nature study and another of my largest cus- 
tomers is interested in raising parakeets. Still another 
works with metal and is an inventor. You can see what an 
interesting day I really have at work. 

Always have your cooler ready. As I go through the 
cooler in the morning, I really do not see the beef by classes 
or grades but I see the buyer’s faces. I line up my cooler 
accordingly. 

Try not to waste your customer’s time. Let him know 
you appreciate his business and that he has really done you 
a favor when he asks for something that is a little scarce. 
Let him know you are doing him a personal favor by 
getting what he wants. 

A powerful buyer likes to know he is helping and. that 
you appreciate him. Tell him. 

When business is tough—relax. When business is slow, 
and the market is down, and you are going through a session 
when price does not matter—beef just won’t sell—don’t let 
on. The “boss man” is going to groan and cry at you. How- 
ever, a good packinghouse man understands and will not let 
himself get too low. Beef men do not dare let on. Why? 
Who wants to do business with a sour puss? 

Never be “stuck” when a man asks you about a certain 
class or grade of beef, even though you are stuck to the 
hilt. Always say you may have a few. Buyers are like all 
humans—they like to do business with a firm that is up 
and coming. If you cry too much about losses, some buyers 
will trade elsewhere as they don’t want to hurt you. Also, 
if you let on you are stuck with a certain item, their one 
thought is to buy cheap. ‘ 

Some bosses can ruin sales by their moaning. They give 
the beef man the jitters and he passes sales that. he 
shouldn’t. We all work for a living and we must do as our 
boss tells us. If he tells you to hold, Brother, don’t sell. 
Then, if he should lose more sales later, you are not 
responsible. 

Remember, the first loss is the best loss. Don’t hold un- 
desirable cattle because they become more undesirable with 


age. When the bloom is gone from cattle, so is your chance 
of getting the dollar. The time to tighten up and get 
serious is when there is money to be made, then, get every 
dollar’s worth of profit you can. 

When times are tough, the most important people to 
watch are the poor packinghouse manager and your buyer. 
Your buyer may try to bring in phonies on you. He may 
try to get you to sell your customers beef that they have 
no use for; you usually end up by taking a bigger loss and 
losing a customer. It’s hard to get a customer back when 
he has gone. A packer who knows the business would 
rather take a loss on the kind of cattle his customer wants, 
and keep his business. He knows when it changes for the 
better, he’ll have his trade. A packer, who will take a 
chance on losing his trade to bring in phonies or heavier 
beef and expect to force his customers to use them, is 
placing his business in an unhealthy condition. Beef men, 
prepare to fight for your trade. Try to make the boss 
understand. It usually isn’t so hard because most packers 
want to protect their interests. 

The head buyer gets credit for all good buys. The head 
beef man gets credit for all sales, but let’s face it—every 
sale requires the assistance of every employe in the plant. 
The buyer, if he is a good one and takes pride in his work, 
will bring in the right cattle at the right price. The killing 
floor boss must take pride in dressing the cattle. That is 
the most important start of every sale. Eye appeal of cattle 
dressed properly is 90 per cent of every sale. How many 
sales have been lost by a poor shroud job? 

Of the utmost importance are the cooler men who keep 
your dressed beef arranged right in the cooler with the sold 
cattle together and the different grades and classes together. 
They see that the orders are filled and weighed correctly 
and look out for neatness in loading trucks. Mistakes are 
costly. 

Then comes the truck driver. Usually the driver becomes 
friends with all the retailers. A large percentage of beef 
would be returned if it weren’t for the driver. I’m talking 
about real drivers. A good driver leaves every stop clean 
of all rubbish. Some butchers are never pleased with the 
beef received since they usually expect better. However, 
they like the driver so they keep it. When the delivery is 
late, the butcher is angry at the company but the driver is 
a “good Joe” and the butcher feels sorry for him. No sale 
is completed until it is delivered into the butcher’s box. Let 
us not fail to give everyone credit for the sales. 








Swill Must Be Pre-Cooked 
In Florida After Aug. 1 


Swill for swine and other livestock 
will have to be pre-cooked in Florida 
after August 1. 

Dr. C. Paul Vickers, state veteri- 
narian, told the Florida Dairy Associa- 
tion recently that the new measure is 
prompted by fear of the hog disease, 
vesicular exanthema, but also will be a 
valuable factor in combatting foot-and- 
mouth disease in cattle. Outbreak of 
VE elsewhere in the country led to a 
long and controversial pork embargo 
in Florida last year. 

Dr. Vickers, who also is secretary of 
the State Livestock Sanitary Board, 
said Florida is the pioneer state in 
setting up a mastitis prevention pro- 
gram. A total of 659 dairies in the 
state now cooperate in fighting the 
disease, which causes inflammation of 
the cow’s udder. 


New State Law on Sausage 


Governor Walter Kohler has signed 
into law a bill passed by the Wisconsin 
legislature to permit the use of non-fat 
milk solids in sausage. 
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New State Inspection Law 
Urged at Phoenix Meeting 


A new Arizona state law to govern 
meat inspection and grading is being 
urged by the Phoenix board of health. 

Dr. James A. Dolce, city public health 
inspector, said the city’s immediate 
problem is to organize a meat inspection 
system that will assure local packers 
of federal grading, which is available 
now only to those shipping out of the 
state. He spoke to a group of meat 
packers, cattlemen, federal government 
representatives, union agents and city 
officials gathered recently to discuss dis- 
advantages in the current system. 





“How to Sell and 


Figure Beef” 


@ Two popular articles by cooler 
salesman “Sandy” have been com- 
bined and reprinted in a handy 
eight-page booklet. 50c per copy for 
one to five copies; price reduced for 
larger orders. Write to: Book De- 
partment, The National Provision- 
er, 15 W. Huron st., Chicago 10, Ill. 











Section 32 Purchases 


The USDA announced on July 2 the 
purchase of 3,495,000 lbs. of canned 
beef and gravy at an average price of 
34.36c a pound and 126,000 lbs. of 
frozen boneless beef at an average 
price of 39.84c a pound, both f.o.b. 
plant. The products will be distributed 
through the school lunch program and 
other non-profit outlets. 

In addition to these purchases with 
Section 32 funds, the USDA will re- 
sume buying carcass beef next week 
for export to Greece. Offers are due 
July 13. Plans call for awarding of 
contracts for about 10,000,000 lbs. of 
Utility grade carcasses in the next few 
weeks, with deliveries to run over sev- 
eral months. 


Economic Controls Bill 


President Eisenhower has signed into 
law the economic controls bill (S 1081) 
passed by Congress last week. There 
are no provisions concerning price con- 
trols, and the section restricting im- 
ports of fats and oils was omitted in 
this bill which extends some of the 
features of the Defense Production 
Act for two years. 
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pateron | RIP-L-WRAP 


for hams and bacons... 


...Saves YOU | 
time and money | 


This new triple-sheet, pre-combined 
wrapper elminates waste motion and 
speeds up packaging operations. 
With Paterson Trip-L-Wrap there is 
no collating, no fumbling with loose 


Photo courtesy of Modern Packaging 
sheets. The operator handles Trip-L-Wrap with one quick motion. 

There is only one bundle to handle, and only one inventory to 
receive, check and stock. 


Paterson Trip-L-Wrap is a complete unit bound together at one 
edge by adhesive. It consists of: 


1. Outside printed wrapper of NON-TOXIC wet-strength, 
grease-resisting Patapar Vegetable Parchment. 


2. Middle sheet of absorbent paper. 
3. Inner grease-proof barrier of NON-TOXIC Patapar 27-21T. 


To assure a neat package, the outside sheet of Patapar is a little longer 
than the inner sheets. This prevents creeping action and allows no 
inside “ears” to protrude at the finished wrapping point. 


Popular sizes of Paterson Trip-L-Wrap are 28” x 28”, 32” x 28” 


and 24” x 36”. Write for testing samples 


and prices. 


. offi 
ar Headquarter’ ‘Secs 1885 
e Parchmen 


i hment \ Also ask us about special 
n Pare : : 
H Paterso . types of Patapar for wrapping 
: . 
Papert Company \ butter, sliced bacon, lard, saus- 
H Bristol sigs OO \ age, margarine oe tens 
ES een en at j 
: West cect, San Feaneleee products. 
‘ 340 Bryan ae New York. 
' 
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Vegetob! 
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RECENT PATENTS 


The information below is furnished 
by ‘patent law offices of 
LANCASTER, ALLWINE & 
ROMMEL 


468 Bowen Building 

Washington 5, D. C. 
The data listed below are only a brief 
review of recently issued pertinent 
patents obtained by various U.S. 
Patent Office registered attorneys 
for manufacturers and/or inventors. 
Complete copies may be obtained 
direct from Lancaster, Allwine & 
Rommel by sending 50c for each 
copy desired. They will be pleased to 
give you free preliminary patent 
advice. 











No. 2,635,963, MEAT PRODUCT, 

patented April 21, 1953 by Elmer F. 
Glabe, Chicago, Ill., assignor to Food 
Technology, Inc., Chicago, a corpora- 
tion of Illinois. 
A comminuted meat product is dis- 
closed comprising comminuted meat, 
aqueous liquid and a fraction of a per 
cent of a dihydroxyphospholipid. 

No. 2,636,213, 
APPARATUS 
FOR REMOVING 
CASINGS FROM 
WIENERS AND 
THE LIKE, pat- 
ented April 28, 
1953 by Joseph J. 
Fedevich, Canton, 
Ohio. 

Slitting or scor- 
ing of the cellulose 
casings lengthwise 
before stripping is 
not required in the 
operation of this 
apparatus, nor is it 
required that air 
be injected in the 
casings to accomplish removal. 

No. 2,638,624, APPARATUS FOR 
FORMING, STUFFING, AND SHAP- 
ING CASINGS, patented May 19, 1953, 
by Worth Wade, Philadelphia, Pa., as- 
signor to American Viscose Corp., Wil- 
mington, Del., a corporation of Dela- 
ware, 

Apparatus for forming stuffed cas- 
ings and for forming links therein is 
disclosed, comprising a pair of paral- 








lel extrusion nozzles extending in the 
same direction, means adjacent the dis- 
charge end of the nozzles comprising 
an annular rotatable member for twist- 
ing a pair of stuffed casings formed 
at the nozzles, together at spaced in- 
tervals to form links therein, the axis 





of the rotatable member extending in 
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the same direction and between the 
nozzles, the annular,rotatable member 
having inwardly extending casing- 
engaging fingers and a free and unob- 
structed center portion. 

No. 2,637,068, SAUSAGE MAKING 
MACHINE, patented May 5, 1953 by 
William Kofler, New York, N. Y. 

The backstroke of a reciprocating 
pump at the inlet end of the meat 














feeder hollow shaft is begun before the 
start of the casing twisting operation, 
whereby a suction force is applied to 
the casing to hold it tightly upon the 
hollow shaft during the casing twisting 
operation. 

No. 2,637,354, CARCASS SPLIT- 
TER, patented May 5, 1953, by Howard 
L. Davis, Payette, Ida. 

A safety housing is provided, with 





a saw blade 
adapted to reciprocate a saw within 
the housing. 


supporting slide arm 


Smokehouse Patent 
Available to Industry 


In view of inquiries made by mem- 
bers of the meat industry with regard 
to Patent No. 2505973, Smoke House, 
patented May 2, 1950, the owner of the 
patent, Oscar Mayer & Co., Inc., Madi- 
son, Wis., will continue to grant free 
licenses under the patent for the re- 
mainder of the term thereof to every- 
one desiring the same. 

The patent referred to covers a 
method for effecting and controlling 
smoke circulation in a _ cabinet-type 
smokehouse in order that the contents 
will be uniformly smoked. 


Red Meat for Britain 


Britain and Red China have signed 
an $84,000,000 import-export trade 
agreement, according to the Peiping 
radio. The Communist broadcast said 
animal products, vegetable oil and oil 
seeds are among the commodities to be 
supplied by China while Britain will 
sell metal and metal products, ma- 
chines, electrical appliances, chemical 
materials, tools and instruments. 


Take an interesting trip Up and 
Down the Meat Trail. Page 21. 
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We are contributing to the na- 
tion’s defense program by pro- 
viding a large part of our in- 
creased production facilities for 
building precision armaments. 
















New York: 
55 West 
42nd St. 


Write for this booklet today 


THIS MODERN MACHINE WRAPS 


) OME PER SECOND! 


ya, (SINGLE OR MULTIPLE) 


7. 


@ CANDIES AND CONFECTIONS 
@ BAKERY PRODUCTS, FOODS 
@ SOAPS, TISSUE HANKIES 

@ PREPACKAGED MEATS 

@ BANDAGES, CAMERA FILM 

@ ICE CREAM BARS AND NOVELTIES 






and 101 other miscellaneous 
products of every type and description 


No matter how odd or irregular the shape, how 
fragile or solid the product — you can eliminate 
packaging bottlenecks and wrap it faster, 
cheaper and better on the automatic continuous 
feed, Campbell Wrapper. Normal operation 
wraps 150 single or multiple units per minute, 
with many special installations running as high 

as 300! Labor savings are tremendous, as in 
most cases only one person is needed for feeding 
and operating. Machine autoinatically positions 
imprinted label and seals wrap in most any 

style desired — including hermetical sealing. 
Likewise, special automatic feeds can be furnished, 
No other wrapping machine is so versatile — so 
adaptable to so many different kinds of products, 
Send us a sample product — we'll be glad to 
help solve your packaging problems. 
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How to lower the cost of elevating 


Let LINK-BELT recommend the 
bucket elevator that meets | 
your requirements from i 

13 types in 4 basic designs 


W 7 ANT to cut your cost of raising mate- 

rials to processing machinery or to 
storage bins or silos? Regardless of the ca- 
pacity required—or the characteristics of 
your material —there’s a Link-Belt Bucket 
Elevator for the job. 

Working with this broad line, Link-Belt 
engineers can select the one best-suited to 
your needs. A wide range of sizes on chains 
or belts is available. 

What's more, installation, maintenance and 
operating costs are low with Link-Belt Bucket 
Elevators. Rigid, jig-built casings are self- 
supporting, need only occasional lateral tie- 
ins depending on height. You have quick 
access to both head and boot for periodic 
inspections. Simple screw or gravity take-ups 
maintain chain or belt tension at all times. 

There’s an experienced materials handling 
engineer in the Link-Belt office near you. Call 
him for complete information. } 


_ a s+ £¢ RT MeO = 





BUCKET ELEVATORS 


< Midwest soybean oil mill uses several combinations 
of Link-Belt Bucket Elevators and Screw Conveyors 
to insure smooth flow of beans throughout process. 
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Positive discharge Centrifugal discharge Continuous discharge Internal discharge 
for light, fluffy, fragile for free-flowing, fine or for range of materials for gentle handling of 
or materials that tend loose materials with —light to heavy, small small articles such as 
to stick to the buckets. small to medium lumps. to large, abrasive lumps. pellets, seeds, castings. 


LINK-BELT COMPANY: Plants: Chicago, Indianapolis, Philadelphia, Colmar, Pa., Atlanta, Houston, Minneapolis, San Francisco, Los Angeles, Seattle, 
Toronto, Springs (South Africa), Sydney (Australia). Sales Offices in Principal Cities. 13,256 





20 The National Provisioner—July 11, 1953 





ttle, 
3,256 


953 











Robert A. Harschnek, member of the board 
of directors, the National Safety Council, 
Chicago, and safety director, Swift & Com- 
pany, Chicago, presents Edward R. Swem, 
vice president and Editor, The National Pro- 
visioner, with National Safety Council plaque 
for exceptional service in promoting safety. 
The NSC award is the fifth consecutive honor 
given to the Provisioner for its efforts to 
advance safety within the meat packing 
industry. 





Forest City Sausage Co. 
Builds $75,000 Plant 


Construction was begun last week 
on the Forest City Sausage Co.’s new 
plant on Highway 74 at Broad River 
bridge, south of Forest City, N. C., 
which is expected to be completed by 
January 1, W. Boyd McDaniel, mana- 
ger, announced. 

The new plant will have approxi- 
mately 9,000 sq. ft. of floor space. 
Of cinder block and brick construc- 
tion, it will cost an estimated $75,000, 
McDaniel said. It will be completely 
air-conditioned and house all opera- 
tions necessary to the processing and 
packing of meats. 

The firm began operation in For- 
est City six years ago, selling meats 
and processed meat products locally. 
Sales now are reported to have ex- 
panded to 18 counties in North Caro- 
lina and South Carolina. 


New Research Building 


Final touches are being put on the 
new research building of Canada 
Packers Limited, Toronto, said to be 
one of the most modern and best 
equipped laboratories in Canada. All 
research activities are being cen- 
tralized in the building. The research 
division is under the supervision of 
Dr. Leon J. Rubin. 
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Williams Named Board 
Chairman of Associates 


At the sixth annual meeting in 
Washington of the Research and De- 
velopment Associates, Food and Con- 
tainer Institute for the Armed Forces, 
Inc., Harry J. Williams, vice president, 
Wilson & Co., was elected board 
chairman of the Associates, and C. W. 
Kaufman, Kraft Foods Co., vice chair- 
man. 

The organization, which sponsors 
cooperation between American indus- 
try and the armed forces for im- 
provement of foods, containers and 
packaging used by the military, has 
its headquarters in Chicago and is 
commanded by Brig. Gen. N. E. Wal- 
dron. 

Other officers include: Dr. Arthur 
N. Prater, Los Angeles, technical di- 
rector of the Gentry Division of Con- 
solidated Grocers Corp., president; 
Roy H. Walthers, director of research, 
Container Corp. of America, _ re- 
elected treasurer, and James F. Hale, 
Borden Food Products Co., vice presi- 
dent in charge of activities. Col. 
Rohland A. Isker was re-elected sec- 
retary. 


Two Take Over New Posts 
At Illinois Packing Co. 


Dr. L. D. Jacobs recently took over 
the position of plant superintendent 
at the Illinois Packing Co., Chicago, 





R. M. MEYER 


Dr. L. D. JACOBS 


replacing Robert M. Meyer who has 
assumed his new duties as assistant 
production manager. 

Dr. Jacobs served for 12 years in 
the Meat Inspection division of the 
USDA, being for a time the inspector 
in charge at Spencer, Ia., and for 
the last four years circuit supervisor 
working out of Chicago. He was 
graduated in veterinary medicine from 
Alabama Polytechnical Institute, Au- 
burn, in 1940. 


THE MEAT TRAIL 





PERSONALITIES 


and Events 


OF THE WEEK 








Howard P. Jones, who had been 
with Swift & Company for 41 years, 
died July 4, shortly before his sched- 
uled retirement as manager of the 
firm’s Fort Worth (Tex.) plant. He 
had managed Swift plants at Water- 
town, S. D.; San Antonia, Tex., and 
South San Francisco, Calif., before 
going to Fort Worth in 1947. Ernest 
M. Justus, who was to have assumed 
management of the Fort Worth plant 
on August 3, now will take over on 
July 13. 

®&Neuhoff Brothers Packers, Dallas, 
Tex., has purchased four new B-30 
Mack units, increasing its truck fleet 
to 44, according to John Neuhoff, vice 
president. 

Henry T. Quinn, vice president and 
director of John Morrell & Co., Ot- 
tumwa, Ia., has been named to the 
industrial problems committee of the 
National Association of Manufac- 
turers, 

Fire of undetermined origin in the 
feed yard of the Carsten’s Packing 
Co., Billings, Mont., recently caused 
$5,000 damage. 

»Employes at the Jones Dairy Farm, 
Fort Atkinson, Wis., voted 124 to 29 
against joining the Amalgamated 
Meat Cutters and Butcher Workmen 
of North America, AFL. The election 
was held June 30 at the meat packing 
plant by the National Labor Relations 
Board. 

>James F. Brownlee and C. Wrede 
Peters-Meyer, partners of the invest- 
ment banking firm of J. H. Whitney 
& Co., New York, have been elected 
directors of the Morton Packing Co., 
Louisville, Ky. 

According to an announcement by 
Hagar Incorporated of New York, 
Mill Brand Corporation has been 
formed to handle the sales of canned 
meats and other food products made 
by Tieleman & Dros, located in Lei- 
den, Holland. 

&The William Conley Co., which op- 
erates the Bath (N.Y.) Community 
Abattoir, purchased a retail meat 
outlet there recently. 

>Frank B. Wise, executive secretary 
of the National Renderers Association, 
received the Distinguished Award 
Certificate presented at the recent 
ninth annual convention of the Na- 
tional Hide Association in the Sham- 
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HOW TO 
MAKE YX 
CUSTOMERS 
INSIST ON 
YOUR 


FRANKS 
BOLOGNAS 





When you put that last bit of extra 
quality and extra flavor in your formu- 
las, you can count on customers com- 
ing back for your franks and bolognas 
—because they’re distinctive and better. 


That’s why packers across the nation 
have learned to specify Custom ingredi- 
ents for all their meat products. They 
know that Custom uses only the finest 
ingredients available, then uses an un- 
equalled measure of skill and experience 
to combine them into formulas that 
assure more rich flavor ... more appe- 
tizing appearance . . . more downright 
goodness than ever before possible. 


Now is the season to make your franks 
and bolognas better. See your Custom 
Field Man now and have him show you 
the broad range of Custom products— 
the fine Custom Seasonings, the 
straight cures, and the special formu- 
las that can be prepared to meet your 
specific requirements. 





ASK ABOUT THESE CUSTOM PRODUCTS 
Seasonings e Straight Cures e En- 
riched Complete Cures for Pork, 
Dried Beef, Corned Beef, Turkey, 
Boiled Ham and Sausage e Pre- 
cooked and Enriched Binders e 
Emulsifiers e Flavor Boosters e Fla- 
vor Salts e Special Sauces 














701-709 N. WESTERN AVE 


CHICAGO 12, ILL. 
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rock Hotel, Houston, Texas. Wise, 
who has served in his post for 18 
years, was cited for “outstanding 
achievement and extraordinary service 
rendered to the hide and leather in- 
dustry of the United States.” 
Recent retirements from Swift & 
Company, Chicago, include Arthur 
Guillaudeu, an employe for 33 years, 
who was chief of research records in 
the Chicago research laboratories, and 
Henry C. Watts, a construction engi- 
neer, with the firm 31 years. 

>The appointment of Ray Bonow as 
chief engineer of the H. Graver Co., 
Chicago, has been 
announced by 
Thomas H. Grav- 
er, general super- 
intendent. Bonow 
has been in the 
packer’s mechani- 
cal crew for the 
past nine years, 
working both in 
power and 
maintenance ca- 
pacities, and last 
served as assist- 
ant chief engi- 
neer. The new 
chief engineer has 
inaugurated a program of mechanical 
familiarization in which the power 
personnel are shown the various re- 
frigeration facilities within the plant 
as well as other air or water con- 
suming facilities. 

®&Chemist Morris Wasserman, for- 
merly of Gentry, Inc., has joined the 
staff of Meat Industry Suppliers, Inc. 
Louis J. Hablas, former head live- 
stock buyer at Armour and Company, 
West Fargo, N. D., is moving his 
family to Billings, Mont., where he 
has been manager for some time of 
the firm’s livestock buying division 
for Montana, Western North Dakota 
and Northern Wyoming. J. E. Pyle, 


RAY BONOW 





manager of the West Fargo plant, 
said J. M. Kline has assumed the post 
of head buyer for cattle and calves 
there while Joseph Farrell has been 
named head sheep buyer. 

Roscoe R. Snapp, professor of beef 
cattle husbandry at the University of 
Illinois, died recently at the age of 
63. A member of the university staff 
since 1915, with the exception of two 
periods of service during World Wars 
I and II, Prof. Snapp was well known 
in agricultural circles. He was the 
author of a widely used textbook on 
beef cattle and had been active in 
the American Society of Animal Pro- 
duction. 

Frank G. Helyar, director of resi- 
dent instruction and professor of ani- 
mal husbandry at Rutgers University 
College of Agriculture, New Bruns- 
wick, N. J., retired recently after 
teaching for 46 years. He was named 
professor emeritus. 

The retirement of W. O. Caston as 
general salesman with the New Or- 
leans office of Armour and Company 
has been announced by W. P. Wim- 
berly, New Orleans branch manager. 
&Ross Jenkins, manager of the Cud- 
ahy Packing Co.’s North San Diego 
(Cal.) plant, says the recent sale of 
of the firm’s Macy st. plant in Los 
Angeles, which had been idle for 
some time, will not affect operations 
at San Diego. 

Frank A. Mayer of H. J. Mayer & 
Sons Co., who has been ill since Feb- 
ruary, is expected to return to the 
office in the near future. 

> Armour and Company has announc- 
ed the retirement of G. R. Gibbons, 
Philadelphia district manager for the 
last 15 years, and C. L. Donahower, 
manager for 22 years of the com- 
pany’s Philadelphia branch house at 
917 Noble st. Gibbons’ Armour career 
spans 41 years and Donahower’s, 36 
years. Gibbons has been succeeded by 
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DESCRIBED AS "a major boost'’ to the operation of the Valleydale Packers, Inc., Bristol, Va., 


these 10-lb. round Liquid Tight paper containers carry a weekly total of up to 4,000 lbs. of 
ground beef to small retail outlets. The containers provide ease of filling, handling conven- 
ience and economical dependability of packaging during production and distribution. Sales 


are confined to restaurants and groceries not employing full-time butchers. 
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A little more than two years ago we 
announced a new silent cutter, 
“BOSS” CHOP+CUT, which uses a 
straight, double blade, double edge 
knife and cuts with the cool chop- 
ping stroke of a cleaver as distin- 
guished from the frictional, draw-cut 
stroke of a butcher knife, 

At that time we sold a number of 
these machines and we have in- 
stalled many more in the interven- 
ing period. 

Now, thanks to the unselfish coop- 
eration of CHOPeCUT users, we are 


able to offer unassailable proof of 
the machine’s cooler cut, more ho- 
mogeneous product, and greater 
capacity. 

Your interest in producing the finest 
possible product... at a profit... 
will be well served by your request 
for our free Bulletin No. CC-492 
which presents CHOPeCUT data in 
detail. Write now! 


Inquiries from the Chicago area should be 

addressed to The Cincinnati Butchers’ Sup- 
ly Company, 824 West Exchange Avenue, 
hicago 9, Ill. 


THE Cncinnall wens SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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WATERPROOF BAGS 
This lined and combined 
fabric bag is of burlap 
or cotton, to which is 
added durable crinkled 


kraft paper firmly 


cemented with asphalt. 


A combination that 
provides complete 


protection from outside 


contamination. 


Ask your CHASE BAG representative 
for prices and additional information. 


CHASE Bac company 


GENERAL SALES oFFIces 309 W. JACKSON BOULEVARD 


CHICAGO 6, ILLINOIS 


BURLAP AND COTTON BAGS 
.-- all kinds—all shapes— 
manufactured to rigid 
quality standards. 


protect your inedible products 


$3 


MULTIWALL PAPER BAGS 


... Strong, easy to handle and fill; with sharp, 
attractive brand printing—ideal for animal food 
supplements, meat scraps, digester tankage, 
blood or bone meal and for fertilizer. 





& SURLAP 
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P. C. Newsom, formerly Albany dis- 
trict manager. J. R. Ambacher, for- 
merly Armour branch house manager 
at Detroit, has succeeded Donahower. 
&The “Mystery of the Disappearing 
Meat” was solved at the Luck Broth- 
ers Packing Co., Milwaukee, with the 
arrest of a truck driver as he left a 
cooler pushing a hand truck loaded 
with four quarters of beef. Another 
four quarters were in a company 
truck outside. 

Joseph O’Brien, president of the 
Kerns Commission Co., Jersey City, 
N. J., and for many years president 
of the New York and New Jersey 
Livestock Exchange, died recently 
after an illness of several months. 
>The promotion of John Vander Ploeg 
to the position of divisional sales man- 
ager in charge of 
the southern sales 
division for the 
John Morrell & 
Co. Sioux Falls 
(S.D.) plant has 
been announced 
by L. E. Winnett, 
plant sales mana- 
ger. Vander Ploeg 
has been in 
charge of the 
plant’s employe 
development pro- 
gram for the last 
six years. He be- 
gan working for 
the company as a salesman in Sioux 
City, Iowa, in 1945 following his dis- 
charge from the Air Force. 

mAlbert F. Geiger, for 30 years a 
market yardman and buyer for the 
Denver Union Stockyards, died re- 
cently at the age of 56. In recent 
years Geiger conducted his own busi- 
ness of order buying, with operations 
extending from Iowa to the West 
Coast and New Mexico to Montana. 


New Swift Branch House 
Going Up in Charleston 


Piles were driven last week in 
Charleston, S. C., for the construction 
of a new Swift & Company branch 
house, to be located on a siding of 
the Atlantic Coast Line Railroad Co. 
near East Bay and Columbus $s sts. 
Skinner & Ruddock, general con- 
tractors, took out a _ permit for 
$185,000. 

The one-story brick and concrete 
structure, which will replace the 
firm’s Meeting st. branch house, will 
have a frontage of 180 ft. and pro- 
vide about 34,000 sq. ft. of floor space. 
F. F. Farabow, local manager, says 
the new building will provide more 
cooling and dry storage space and also 
will include a meat slicing room. 

Office space will be provided for 
the manager, sales manager, super- 
intendent and the accounting depart- 
ment. New machinery and equip- 
ment for the manufacture of sausage 
and processing of hams will be in- 


VANDER PLOEG 
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30 BRANCHES AND SALES OFFICES STRATEGICALLY LOCATED 






stalled in the building. 
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USDA Asks More 
Meat Firms to Enter 
Beef Buying Program 


The U.S. Devartment of Agr‘culture 
asks that more meat processors and 
packers participate in the government’s 
stepped-up beef purchasing operation. 
The request came in a special notice 
from E. J. Cronkhite, chief of the pro- 
curement and sales division, livestock 
branch, Production and Marketing Ad- 
ministration. 

“To accomplish the sizable purchases 
scheduled for the coming weeks,” 
Cronkhite said, “we ask that more 
processors participate and offer such 
product in even much larger quantities 
and at prices which can be justified 
on the basis of market prices for live 
animals and wholesale beef. 

“Only in this manner can our week- 
to-week purchases be successful in re- 
lieving the price situation that faces 
certain cattle producers, particularly in 
the areas of severe drought. While 
deliveries of product will be acceptable 
during later months, we desire to 
award contracts while marketing of 
distress and grass cattle is under way.” 

Processors and packers were urged 
to offer each Monday canned beef and 
gravy and frozen ground beef—ham- 
burger style—in accordance with An- 
nouncements LS-85 and LS-86. 

Weekly purchases of canned beef and 
gravy for an eventual total of 120,000,- 
000 Ibs. and of the ground beef for an 
eventual total of 60,000,000 lbs. will 
be governed by the size of weekly 
offers and prices submitted to USDA. 
Distribution of the products will be 
made to the usual Section 32 non-profit 
outlets. 

“These products can be used in prac- 
tically every locality in the United 
States,” Cronkhite pointed out, “there- 
fore, we would-like to make our pur- 
chases from the local processors when- 
ever possible.” 


50,000 Will Agree with 
Menu at Scout Jamboree 


The newest western boom town, Jam- 
boree City, Cal., has 100 tons of meat 
on its menu for the week of July 17, 
but no left-overs are expected. 

There’ll be 50,000 boys to cook and 
eat this and other vast quantities of 
food during the Third National Boy 
Scout jamboree to be held on a recently 
sheep-grazed section of the Irvine 
ranch, about 40 miles southeast of Los 
Angeles. The boys will sleep on the 
ground and cook over open charcoal 
fires. 

Many sons of meat packing personnel 
are expected to be in attendance. Swift 
& Company has announced that a Swift 
News photographer will be on hand to 
take pictures of Scouts whose parents 
work for the firm or an associated com- 
pany and of Scout leaders who work 
for the company. 
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a” Peters offers a new 
"Pay-as-you-Profit’ Plan 
for Lard Packagers 


There’s no reason why you shouldn’t install new lard pack- 
aging equipment NOW ... either if your present equipment 
should be replaced . . . or if you’re still packaging by hand. 
Peters “Pay-as-you-Profit” Plan requires only a small invest- 
ment — with payments as new Peters equipment makes money 
for you. You can’t lose! 


Variety of Equipment Available 


Peters offers semi-automatic and com- 
pletely automatic equipment —to suit 
your exact requirements. Installation 
above shows Peters Junior Carton form- 
ing and lining, also 
folding and closing 
equipment coordin- 
ated by conveyor 
with filling machine. 





(Above) 

New Model SE High 
Speed Carton Forming 
and Lining Machine. 


(Left) 


New Model CCY-L 
Folding and Closing 
Machine. 


Investigate today! 





Machinery Company 


4704 Ravenswood Avenue Chicago 40, Illinois 











“TRENDS AND IDEAS 


Cost of Meat Retailing 


Survey Shows Volume Per 
Store Is Biggest Factor 


Students of marketing have recog- 
nized that retail meat margins have no 
direct connection with the level of 
either livestock or retail prices. Retail 
meat margins are primarily related to 
the costs of performing services con- 
sumers demand. 

Historically, retailers have taken 
about half of the total farm-to-con- 
sumer margin for marketing meats and 
meat products. The other half goes to 
livestock marketing agencies, to proces- 
sors, wholesalers and for freight 
charges. In 1947 about 16.2c of the 
consumer’s meat dollar, or 9c per |b. 
of meat sold, went to pay the costs of 
retail distribution. The Bureau of Agri- 
cultural Economics made a study in 
1950 of retail meat operations in three 
cities — Harrisburg, Pa., Bridgeport, 
Conn. and Topeka, Kan. The study 
showed that the average cost of retail- 
ing meat differs only slightly between 
cities of similar size, as these three 
were, but varies considerably among 
the stores of each city. 

Labor is the chief cost in running a 
meat department, varying frovin 65 to 70 
per cent of total operajing costs. Rent 
ranged from about 5 per cent of the 
total operating eosts in Harrisburg to 
about 14 per cent in Bridgeport, where 
most of the stores studied are in the 
heart of the retail district. Payments 
for light, heat and power; license and 
insurance, depreciation of equipment; 
containers and wrapping materials, 
maintenance; advertising, and miscel- 
laneous varied from 22 to 30 per cent. 

One of the most useful facts brought 


out by the study is that costs of retail- 
ing a pound of meat vary in proportion 
to the total quantity of meat handled. 
Departments handling less than 1,000 
Ibs. a month had operating costs of 
20 to 25c a lb. Those handling more 
than 4,000 Ibs. a month had operating 
costs of 8 to 9c a lb. The chief reason 
is that labor is used more efficiently in 
larger stores. Stores in the former 
category handled only about 6 lbs. of 
meat per man-hour while those in the 
latter handled 21 lbs. ‘Another factor 
is that the amount of equipment needed 
to retail any quantity of fresh meats 
is relatively high compared to other 
foods. 

Another factor brought out by the 
study, according to a summary pub- 
lished in the May issue of The Agri- 
cultural Situation, is that many of the 
relatively low-volume stores can re- 
main in a highly competitive industry 
because operators consider returns from 
total store operations rather than from 
the meat departments only or because 
they handle meats as convenient items 
in order to maintain a complete line of 
foods. 


Chili-in-Cone New Idea 
In Ready-to-Munch Meats 


According to the Gentry Serenader, 
the latest in ready-to-munch meat 
foods is Chili-in-Cone. Called Hot- 
Smak by its developer, Miles Manu- 
facturers, Inc., Kansas City, Mo., 
the chile con carne is served in a 
cone and eaten without the use of 
spoons or bowls. 

Introduced last year at football 
stadiums and drive-in-theaters, the 
item reportedly held its sales volume 
during the warm months. 
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WITH THE PICNIC SEA- 
SON at hand, timely in- 
troductions by Armour 
and Company are these 
two new frankfurter pack- 
ages, Picnic Pac, and 
Family Pac, displayed by 
Home Economist Jeanne 
Bryant. Both are designed 
for the shopper requiring 
more than the usual I-Ib. 
package. The 3-lb. Picnic 
item contains 27 to 30 
franks while the 2-lb. Fam- 
ily unit contains 18 to 20 
franks. A large cellophane 
window provides high 
product visibility. Armour 
is providing wall or win- 
dow posters to announce 
the packages. 


' 
; 


oe . petiaads 


A PACKAGE which eliminates need of an 
over-wrap is being manufactured by Suther- 
land Paper Co., Kalamazoo, for California 
Packing Co., Springfield, Ill. It is used for 
frozen mock chicken legs, ground beef patties 
and steaks. A spot-glued cellophane liner is 
a feature of carton. This sturdy package is 
said to stand up well under repeated show 
case handling. 


TIME-SAVING ELEMENT of the new pre-pack- 
aged frozen Beefette Steak being marketed by 
the Rath Packing Co., Waterloo, lowa, is em- 
phasized on the 10-0z. packages, which contain 
four steaks each. Made by a new process, 
then shaped into sandwich size squares, the 
steaks cook in only four minutes. The package 
is colorful and all printed matter very legible. 


CUDAHY PACKING Co's famous little pig, 
"Curly," comes to life in a new point-of-sale 
display now being introduced to retailers. In 
this animated display, "Curly" is shown sharp- 
ening his carving knife, which points repeated- 
ly to the selling story of Cudahy Puritan Ham. 
The display is in full color and is a self-con- 
tained unit, complete with battery. 
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MANUFACTURING CHEMISTS 
SERVING THE FOOD INDUSTRY 
SINCE 1893 





_ | 


fee Oe Se Sey a 








GREAT LAKES 
Carton & Casing Printer 


brings new imprint savings 
to your entire packaged line! 





Imprints cellulose casings with product name, ingredients, etc. .. . 
quickly, effectively, with great savings! Only this one simple piece 
of equipment and interchangeable word-slugs or quick-change 
solid plates required. Also quickly adapted for use on cartons. 
Printer priced at only $57.50 including two standard type holders. 
Word slugs and printing plates extra. Order today! 


¢ Imprints casings, cartons, ¢ Interchangeable word slugs or 
labels! solid printing plates! 
* Fast, easy to operate! ¢ Imprint can be changed in min- 


utes to match any formula or 
¢ Skilled operator NOT required! product. 


* Standardizes casing and car- °* Eliminates obsolete casings 
ton design! and cartons! 


GREAT LAKES STAMP & MFG. CO. 


2500 IRVING PARK ROAD e CHICAGO 18, ILLINOIS 
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i for Browning Meat Loaves 
: ; Produce -perfect loaves faster . . . get the edge 
& f on competition. Give loaves that rich brown, sales- 
ee: producing crust after they leave the oven, reduce 
Stainless 3 shrinkage to a minimum, and save extra labor 
Steel Model => j~ time. Economical, simple to operate, easy to 


clean. Capacity 9 to 12 loaves per dip. May also 
be used for paraffin and gelatin dips, or for 
browning hams and other products. Available in 
stainless steel or standard models; gas or elec- 
trically heated. 


LOOK AT THESE FEATURES! 


@ Shortening is heated above the tubes only; 
particles separating from the product fall into 
cold zone and do not burn or discolor the 
shortening. 





@ Automatic controls prevent smoking, thus doub- 
ling the life of the shortening. 





Standard Model No burned or spotted loaves. 
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Tank capacity, 9 to 12 loaves per dip. 





Tank may also be used for browning hams, for 
all types of French frying, or for various hot 
dips such as gelatin or paraffin. 


Write for Details and Prices Todayl 






OVEN COMPANY 710 So. 18th Street, St. Lovis 3, Missour: 


Fort Engineering & Sales, Lid., 1971 Tenstey, Montreal, Canada 





Briefs IN THE NEWS —— 


on Selling Meat 








It’s Nip and Tuck now — for 
steaks. They’re nipped with 40- 
below zero cold and tucked into 
vacuum-tight plastic bags—all to 
seal in that juicy goodness. 

Two Massachusetts concerns 
have worked out this new method 
for keeping red meats fresh and 
flavorful. 

One of the companies, L. B. 
Darling Co., Worchester meat 
packing firm, already is marketing 
hamburgers processed this way. 
The plastic envelope comes from 
the Dewey and Almy Chemical Co., 
Cambridge, the other partner in 
the development. 


* * * 


Excelsior Quick Frosted Meat Prod- 
ucts, Inc., New York City packing 
firm, reports that it is planning many 
demonstrations at retail outlets to in- 
troduce Excelsior brand fresh frozen 
buttered beef steaks, beef sandwich 
steaks and veal cutlets to customers. 
The decision was made following the 
company’s first successful demonstra- 
tion in a St. Albans supermarket. 


* ok * 


The Point-of-Purchase Advertis- 
ing Institute has broadened its 
membership on a non-voting basis 
to include manufacturing com- 
panies. Norton B. Jackson recently 
was appointed executive director 
of the institute, which has national 
headquarters in New York City. 


FROZEN CALVES' LIVER, new product of Ex- 
celsior Quick Frosted Meat Products Co., New 
York City, soon will make its debut throughout 
the country in this attractive 8-oz. carton con- 
taining three servings. The carton features a 
five-color overwrap by Western Waxed Paper 
Division, Crown Zellerbach Corp., San Lean- 
dro, Calif. Interesting recipes on the wrapper 
emphasize the versatility of the meat. 
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6 Ways Better 


LeFiell Steel Track Switches 


STANDARD 
GEAR 
OPERATED 





ALL STEEL: Heavy construction eliminates 
delaying breakdowns; outwears cast iron 
many times for years of trouble free service. 


EASY TO INSTALL: This switch includes track 
curve, safety stop, stub ends punched, ready 
to install. No bending or adjusting neces- 
sary. 


SAFE, POSITIVE ACTION: Unique gear ac- 
tion prevents accidental tripping, half open 
switches, or dumped loads. 


ALWAYS ALIGNED: The steel yoke holds 
curve in alignment; maintains an even flow 
of traffic. 


STAYS SMOOTH: All steel 14” radius stays 
smooth, always fits accurately. Keeps loads 
moving, 


ECONOMICAL: Long wearing steel will last 
life-time of track system with no main- 
tenance. 


Available in all types for %e" or 2" 
x 22" track, and for V2" x 3” flat, 
or 1 15/16” round bleeding rail. 


NOW, A NEW Time Saver 
LeFiell Automatic Switch 


THE 

ONLY 

FULLY 
AUTOMATIC 





Outgoing All Steel Switch 


The LEFIELL All Steel Automatic Switch is the 
most efficient outgoing switch you can use. The 
weight and forward motion of an approaching load 
along either rail will automatically actuate the 
switch, closing one rail and opening the other. No 
delay in switching; it is always ready. When neces- 
sary to reverse, a quck pull and you are again 
ready. Always smooth and aligned; no humps or 
bumps. The Automatic Switch embodies all quali- 
ties of the gear operated Standard Switch plus 
automatic out-going switching. It is recommended 
on headrails with the Automatic on outgoing to 
streamline operations. 


Available in types 1L, IR, 2L, 2R, 31, 
and 3R for 3/8” x 22” or V2” x 2'/2” tracks. 


Write for Full Information. 


LEFIELL CO. 





CALIFORNIA 
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1469 Fairfax Ave. 
SAN FRANCISCO, 


Meat Inspection Endorsed 
At Florida Convention 


A resolution endorsing meat inspec- 
tion was approved without a dissenting 
vote at the recent second annual con- 
vention of the Florida Independent 
Meat Association in Daytona Beach. 
The move reportedly was to discourage 
any small volume slaughterers from 
taking advantage of 1953 state legisla- 
tion under which they could be ex- 
empted from state inspection. 

The 1953 legislation provides that: 
“Any person, firm or corporation 
slaughtering or processing for sale 
within the state of Florida not more 
than 20 head of cattle nor more than 
35 head of hogs per week shall not be 
subject to the inspection” required un- 
der a 1951 act. 

However, the 1953 amendment to the 
1951 act provides om the slaughterers 
to which such exemption is extended 
may have state inspection if they re- 
quest it. State inspection costs about 
$5 for a half-day’s service. 

W. L. Hendry, jr., of Hendry Broth- 
ers Meat Packers, Tampa, president of 
the association, said in the opening con- 
vention session that “inspection and the 
accompanying good will of meat con- 
sumers are essential.” 


Garbage Cooker Shortage 
Reported in Minnesota 

A shortage of garbage cookers was 
reported in Minnesota July 1 as that 
state became the 28th to fight vesicular 
exanthema by requiring the cooking of 
garbage fed to livestock and poultry. 


Dr. R. H. Bergman of the State Live- 
stock Sanitary Board revealed that 
cookers had been installed by only 16 
of 300 garbage collectors in the state 
when the Minnesota law went into 
effect. 


However, he said, the board’s inspec- 
tors will grant extensions to garbage 
collectors who are definitely trying to 
install cookers. 





Rio and Cruzeiros, Too! 











Brazil soon may be inviting Ameri- 
can food industries to “Come south and 
make money.” 

Augusto Frederico Schmidt, head of 
the food industry section of Brazil’s 
Industrial Development Board, has ax- 
ranged for a private U. S. firm to 
study that country’s food industry “so 
that stat:stics and data will be avail- 
able to potential investors in practica! 
terms that make sense.” 

The survey will precede a campaign 
to encourage U. S. private business to 
help Brazil solve its “No. 1 economic 
problem — the production, processing 
and distribution of food,” he announced. 
“We do not expect American food in- 
dustries to come to Brazil for any 
other reason than to make cruzeiros 
(money), and it is up to us to show 
them that they can,” Schmidt said. 














TROLLEYS 


cleaned 
and derusted 
in one hour 


UST soak trolleys and hooks in 
J Oakite Composition No, 22 to 
remove heavy fat and oil deposits. 
Then rinse and soak in solution of 
Oakite Compound No, 84-M to 
remove rust and other corrosive 
products. A second rinse and a 


dip in paraffin oil—and the trol- 


leys are ready to go to work. 


Far superior to cleaning by tum- 
bling, brushing and _ scrubbing, 
this Oakite method not only saves 
time. It saves trolleys by elimi- 
nating danger of damage, loss of 
weight. Minimizes danger of meat 


contamination, too. 


FREE DATA, 


drawing of tank installation, 


including schematic 
de- 
tails of operating procedure, etc., 
available on request. 


Write Oakite Products, Inc., 20A 
Rector St., New York 6, N. Y. 


conte? INDUSTRIAL Cteany, 
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Whether he wears his service cap, or his front office 
fedora, the Thermo King Sales Engineer is ready, 
willing, and able to serve you. He has had many years 
of experience in transport refrigeration. He knows 
your refrigeration problems and how to solve them. 
When you install THERMO KING units, you will get 
regular visits from the “man with two hats”. And for 
everyday service on every major truck route in the 
United States and Canada, you can call on the net- 
work of authorized service stations. 


An Exclusive Nationwide Sales and Service Organization 





At the factory training school, mechanics employed 
by service stations and fleet operators get thorough 
basic and advanced training in Thermo King main- 
tenance. Hundreds of these qualified men are 
stationed throughout the continent. 








U.S. THERMO CONTROL CO. 


44 souTH 12TH STREET, MINNEAPOLIS, MINN. 











World’s Largest Builder of Gasoline Sales and Service 
Engine Powered Refrigeration Units in All Principal Cities 
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PULL - TAB CARTON 
OPENER — A _ new tear 
strip inserted in shipping 
cartons eliminates use of 
knives or other devices in 
opening the cartons. A pull 
on the tab divides the box 





in half, The pull-tape speeds 
opening of the cartons, pre- 
vents damage to product by 
clerks who might carelessly 
use knives and makes car- 
ton opening safer. General 
Corrugated Machinery 
Corp., Palisades Park, N. J., 
developed the pull-tape to 
be incorporated into _ its 
“General” taping machine. 


WATERPROOFING 
PAINT —A _ new oil base 
paint for waterproofing ma- 
sonry surfaces has been 
announced by The Monroe 
Co., Ine., Cleveland. Called 
Damp-Seal, the paint con- 
tains a_ grit-like volcanic 
ash filler which is said to 
fill up small pores and stop 
capillary action. Readily 
mixed, the product can be 
applied by brush or spray 
and is said not to peel, 
chip, blister or crack. It is 
available in seven colors, 
needs no sizing and can be 
applied over cinder blocks, 
cement blocks, brick, stone, 
stucco, tile and asbestos. 

Ss +s 
UNIQUE PACKAGING 
FILM—The H. P. Smith 
Paper Co., Chicago, has 
produced a film called Poly- 
cel that is a polyethylene 
coated cellophane. While 
both of the films have in- 
herent limitations, the 








COMPLETE NEW TRUCK LINE—Mack Trucks, Inc., 
introduced a new truck line designated the B Series 
which includes both trucks and tractors in 4- and 
6-wheel types, covering a range from 17,000 lbs. 
GVW through 70,000 lbs. GCW, and powered by 
gas or diesel engines. The line has increased payload 
capacities both as to weight and volume. Frames, 
axle banjos, transmission cases, wheels and other 
parts have been fabricated from lighter metals, but, 








according to Mack, strength has not been sacrificed. 
By mounting the engine and cab farther forward 
more room has been provided for cargo. When ap- 
plied to tractors, this design permits use of maximum 
length trailers within the 45-ft. overall limit. While 
the cab design is more compact, the engine is 
actually more accessible. Instead of using a conven- 
tional cave-type dash board, which makes the rear 
of most engines difficult to work on, Mack has an 
open-top bay covered only by the hood. With hood 
raised, the entire engine top is exposed and it is even 
possible to rebore the No. 6 cylinder without removing 
the hood. Trucks in the new series are said to handle 
well on the road and provide a greater measure of 
comfort and visibility for drivers in the newly-styled 
cabs. 
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and bottom connections. 





TRUCK REFRIGERATION PLATE — Dole Refrig- 
erating Co., Chicago, has announced a new 3-connec- 
tion truck plate that has one additional connection 





facilitating all-top, all-bottom or a combination of top 
This new eutectic vacuum 
plate is said to be easier to install, easier to service. 








strong points of each aru 
brought out in the compo- 
site film, the maker states. 
H. P. Smith prepared an 
interesting table in which 
the properties of polyethy- 
lene (1 mil.) and cellophane 
were rated separately for 
16 characteristics. Then 
the new product was rated. 
For example, on the count 
of greaseproofness polyethy- 
lene was rated good, cello- 
phane excellent and Polycel 
excellent. Under ease of 
heat sealing polyethylene 
was rated poor, cellophane 
excellent and Polycel excel- 
lent. Under low tempera- 
ture properties polyethy- 
lene rated excellent, cello- 
phane poor and Polycel ex- 


cellent. 
* * * 


EXHAUST HEAD PURI- 
FIER—Developed to puri- 
fy exhaust stack discharges, 
a new stack head is said 
to clean up vapor so that 
no particles which might be 
harmful to nearby build- 
ings or create a_ public 
nuisance are piven off. The 
head has no moving parts 
or filters. Entrainment la- 
den vapor entering the puri- 
fier is engaged by a sta- 
tionary centrifugal ele- 
ment which imparts a rap- 
id rotation to the vapor. 
This action guides dirt par- 
ticles, guck, oil and water 
outward to the walls of the 
purifier. Here it is drained 
to and ejected out the 
drain. The unit, made by 
the V. D. Anderson Co., 
Cleveland, is said to be 99 
per cent effective. 


NEW SCALE LINE — The 
Exact Weight Scale Co., 
Columbus, Ohio, has an- 
nounced a new addition to 
their established line of 
Shadograph scales with a 
newly designed center tower 
type, 4200 Series. The new 
scale has a commodity plat- 
ter on one side of the tower 





and a counterweight platter 
on the other side. The beam 
and poise are mounted on 
the front for easy accessi- 
bility. The shadow indica- 
tion is produced by an arm 
extension on the moving 
lever system which inter- 
cepts a beam of light from 
a lamp. This causes a 
shadow to be cast onto a 
frosted glass dial through 
condensing and projecting 
lenses and the use of re- 
flecting mirrors. All me- 
chanical indication is elimi- 
nated. Possibility of paral- 
lax reading is eliminated 
and the scale is said to 
weigh true on out of level 
surfaces. The new series is 
furnished in a capacity 
range from 50 grams, with 
a sensitivity of 10 milli- 
grams, to 1,500 grams, sensi- 
tivity, 350 milligrams. 
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OMING JULY 20: ANOTHER MONEY-SAVINBA 


226—STOCKINE 








TE STUFFER: for Hams, galvanized 25) 
227—BACON SKINNER: Rind-Master with motor. 
228--BACON PRESS: Anco model 3164, with motor 


ptant— THE HENRY LOHREY CO. ag OT : 


Machine, model 

$3, ser. 2325 with stainless steel shingling 
conveyor, motor and starter. 25 
2234 East Street, N.S. 230—CONVEYING TABLE: Globe Co, Bacon packing, 
6 stations, stainless steel top, 70” wide x 14’10” 25 


) 
e long, with motor & reduction drive 
Pittsburah, Pa 231—CONVEYING TABLE: Packing, | stainless _ steel 
8 a . 7 alvaniz iy 201" oie 
top, upper deck conveyor galvanized, size 32% Zo 





wide x 13’6” long with motor & drive. 


BACON SEALERS: (4) conveyor type, Great 25 


SALE STARTS JULY 20 THROUGH JULY 24 pg ag ; 
INSPECTION INVITED STARTING JULY 14 iecatartmn. Ee a . 








STAPLER: Heller manuel model 24. 
239—TABLE: —— a top, iron frame, 36” high 2t 
2 7 x 36” wide x 6’ long. 
Over $300,000.00 inventory of outstanding, latest 240—Hame os $999, deems 8° Ieee: m4 
style, excellent condition meat packing, sausage ae * Oe ee eee 9 
making, rendering, kill floor, refrigeration and Sa ee ee ' 
boiler room machinery and equipment oor’ suit- 245 —— HANGERS: (2100) stainless steel, § & 10 ; 
able for large, medium or small plant operation. REL Aaa: freee) elawe, a Seem 
247—BACON CURING BOXES: (60) galy., 600% each 3 


Everything must be liquidated during the week of 


f “I b : d z k 1 LARD RENDERING EQUIPMENT 
July 20. Every item will be priced for quick sale. 303—COOKER: Rujak, jacketed heads, for Lard, siz 
5” x 10" with 20 HP. motor, (1952) 
% 304—PERCOLATOR: Lard Cracklings, Rujak, size 42” ; 
From Tuesday, July 14, until close of sale . . . contact deep x34” wide ‘x'8" long with 17” high sides 
Mr Samuel Barliant and back extension trough on front side, has ) 


workers platform. (1952) i 


Se ee en ee ee 105 faking: prose ‘with ntsc. rca. Pome 
or at The Roosevelt Hotel, Pittsburgh, ATlantic 1-3700. and ‘Tank. Pump has 5 HP. motor. 


306—-FILTER: for Lard, Sparkler model IS8D12, ser 
S977 complete with valves. (1952) 

















307—PUMP: for Lard, Rujak with 2” outlets and 1% 
HP. motor. (1952) 















SAUSAGE MAKING EQUIPMENT 198 oo: Hg) hues Folding, for 24” sticks 308--VOTATOR: with Tank, model 21-51, ser. No 
30” wide x 46” high. (1951) §224. 
161—SAUSAGE STUFFERS (4) Buffalo 5002) cap ac ‘AGRE: (9 , on — pve p 
two stuffing cocks, set of stuffing tubes, air con 199 pi a eee for 412” sticks, 30” wick 310—TANK: Lard Storage, divided into 2. sections 
trol piping, one purchased as late as 1952 “ae : 58” deep x 60” wide x 10’ long, with 2” steam 
165 CHOP-CUT: Cincinnati Buteher ize 70-6, $537 200—-TRUCKS: (101) Smoke Meat, Globe Co, 26797 Coils 
a) I 2 1 i By BSC ENr By: BNe8 11” wide x 42” long x 53” high 
with 60 HP. motor & control. (1952) 201—WASHER: Smoke Stick. Globe Co., with gear sII—TANK: Lard or Grease Storage, divided inte 
166—MIXER: Vacuum type, Buffalo model 4A-10002 head motor drive. (1949) ‘A sone eae Homers 30,0008, size 10° wide x 8’ 
XER: F r . Q ‘ a nigh x 21’ long, 
cap. with 10 HP. motor and vacuum pump 202—PUMP: Griffith Big Boy Ham Pump, stainless 
167-—-GRINDER: Buffalo, model 78 B.G. with 40 HP. steel, (New) 2—AGITATORS: (2) stainless steel, 5’ long with 
nS oR Ae % HP. motor 
motor . 203—-VATS: (3) galvanized Soaking, 27” deep x 43” a ani 
168--GRINDER: Buffalo, model 66 B.G. with 25 wide x 60” long. 14—HOTWELL: Rujak, complete with lid and 4” 
HP. motor. 206-—VATS: (10) Curing. wood, 15008 capacity Barometric Condenser, well size 48” x 48” x 48”, 
169—-SILENT CUTTER: Buffalo, model 65-B with 60 207—TABLE: Draining. ¢: : ee 
. — 207 i ny i g, galy. frame, perforated stain 
HP. motor. (1948) EA wea: Desining, sale. Same Reseed sin INEDIBLE RENDERING EQUIPMENT 
170—-HEAD CHEESE CUTTER: Boss, with 1 HP 208—PR $: Boiled Hams, Ham Boiler Corp. foot 315—CRUSHER: with 25 HI’. motor 
motor, just completely reconditioned. operated (1952) 


171—-LINKER: Famco, model “G’’ for 5” links. (1951) 316—HASHER & WASHER: Rujak, galv. perforated 


209—-PRESS: Sheet Metal Eng. Co. Ham Press and cylinder, with 15 HP. motor, V-belt drive. (Hash 


172—LINKERS: (3) Ty-Linker, model 538-114 A-C Stuffer with 2 molds, top and molds stainless er new 1951.) 
ie factory reconditioned steel, air operated. (1952) : 
me . ms 3 s oes 2 317--COOKER: Anco, jacketed heads, 5’ x 10’, in 
175—-LOAF DIP TANK: Advance Oven Co 210 see MOLDS: (125) Ham Boiler Corp. Alum. sulated with 25 HP. motor. Cooker complete 
ita ate with fittings. 
176-—OVEN: Reel type, Globe Co. gas fired, 58” x °11—HAM MOLDS: (8) Ham Boiler C , 
70” x 9’ long, with 4 HP. motor = pag ds DS: ) Ham oiler Co. aluminum, 318—PERCOLATOR: Anco, 35” deep x 60” wide x 96” 
. Une ws “REDS. long. 
"eo PAQTENE . 3 wraon- <iaatle ; 
Sea ee MAEMANE: Carin “Peet 212—HAM MOLDS: (79) Ham Boiler Corp., stain- RED eae ‘ Ee 
i79-—-STEAK MAKER: Hobart, model £400. less steel #2-0. 319—PRESS: Hydraulic, Anco 300 ton, 40008 pres 
F naa ‘ ‘ r with electric driven Hydraulic Pump. Pump has 
180--KETTLE: Steam Jacketed, stainless steel i” 2183—-HAM MOLDS: (10) Ham Boiler Corp., stain 5 HP. motor. 
dia. x 28” deep. less steel $0-2-X. ; ; 
320-—-BLOOD DRYER: Rujak, jacketed heads, 4’ x 8° 
181—TANK: Cooking, steel, 29% deep x 45” wide x 214—HAM MOLDS: (33) Ham _ Boiler Corp., stain with 25 HP. motor. 
6’ long, steel cover, 14%” steam coil less steel 20-2-G 
—- _ , : i : : 321—PUMP: Rujak Blood Pump, 3” outlets, belt driv 
182—-TANK: Cooking, steel with rising false bottom 215 -LOAF MOLDS (160) Tam Boiler Corp... alumi en with % HP. motor 
has Hand Winch, size 48” deep x 46” wide x 72” num with cover, type M-1 
: 299__ TANK: as ab. 90h Ctleg 20 : 
gig 216--LOAF MOLDS: (120) Ham Boiler Corp., alumi eae ee ee 
183—TANK: Cooking, stainless steel tank & cover, size num with cover, type D.1I.R. square. F 
418” deep x 43” wide x 77 long © coil 217—LOAF MOLDS: (77) Anco #6258. tinned steel 323—BLOW TANK: complete with fittings 
184 TANK: Cooking steel, 34” deep x 42” wide x 58” with cover, square 324—PUMP: Grease Pump, with 14%” outlets and 
BPRS. 4” DADO. COU 218—-LOAF MOLDS: (13) Ham Boiler Corp., stain HP. motor. 
icy Sona ioe 4 ses aay: SMe lin tla nag ailer sadlinati, Tee aetna 325—TANK: Storage. steel, divided into 2 sections 
wong eer eee 219-—-LOAF PANS: (176) Wearever 25435, aluminum 34” deep x 60” wide x 84” long 
}—CASING APPLIERS: (4 th % HP. motor. eT hay 
sip Rae pe RS chanegit 9290)—WASHER: Ham Mold, Adelmann, with motor 326—CONDENSERS: (2) Barometric, for Blood Dry 
1909--CASING SOAKING TANK: galvanized, 33” deep ers, 4”. 
x 8” wide x 38” long 221—TANK: Boiled Ham Cooking, size 33” deep be Pa or i ~ 
Acre mater js . 42” wide x 10’ long, 1%” brass Coils with 328- OTWELL: steel, 48” deep x 48” wide x 72” 
191 rere cae Fee iy iless steel top, gal. frame tieemnatat conteol, long. 
o ae ong. 
192—TABLE: (4) Sausage Stuffing, steel top. galv. 222—-TANK: same as $221, except 8’ long. BEEF AND HOG KILL FLOOR EQUIPMENT 
fre * ll 46” wid i *S” co an see % ; i 
eg ae Mi ; 293—CASING STUFFER: for Ham & Meat Loaf, Meat dete eter 
, Packers Equip. Co., stainless steel top and forms 248--H0G HOISTS: Boss, 14 rail, Senior 36, with 
air operated, 3 HP. motor, 
SMOKEHOUSE, CURING, BOILED HAM, ‘ : : ) : ; ; 
BACON SLICING 2294—CASING STUFFER: for Boiled Hams, stainless 249—DEHAIRER: Boss U. Bar $52 -12', six point 
steel, hand operated star, with 15 HP. motor. 
197--SMOKEHOUSES: (4) complete, Atmos 8 cage ‘ Bes ’ f : 
cap., with 6 sets of Smokehouse Doors, 4 sets of 225—CASING STUFFER: for Canadian Bacon, stain- 250—HOG LINE CONVEYOR CHAIN: 114’ long with 
Pan Humidity Controls. (1951) less steel, hand operated. Reeves Variable speed Control and 3 HP. motor. 
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/INBARLIANT” COMPLETE-PLANT LIQUIDATION! 




































vanized 2:1—HOG HEAD SPLITTER: Globe Co. 3U-9167, 144 REF RIGERATION: Air Cooling Unit, Frick, 27” 346—TRUCK: Offal, with slanted perforated pans 
with 2 HP. Gear Head Motor. (1951) feep x 74” high x 85” long, 1 HP. motor. - ° 
motor S : 7 : : 347—TRUCKS: (3) Barrel Trucks, rubber tired wheels, 
252—HOG SHACKLES: (36) Globe Co. 36540 - 38” 145--PAK-ICER: Vilter, serial $59834, with 1% HP Globe Co. $7102 
1 motor overall length. motor. : 
“ ; ; 348—TRUCKS: (19) Wood Platform Skids 304%” x 48”, 
253—HOG TROLLEYS: (512) 4” wheels, 17%” over 146—REFRIGERATION BLOWER UNITS: (5) Vilter. 
| ey ld all length. size 522, 4 with % HP. mtr. and 1 with 1% HP. 349—TRUCKS: (3) Wood Platform Skids 30” x 61”. 
Mingling mtr. >= TRICK ‘ 
254—HOIST: Boss Beef Friction type, 20002 cap., 350—TRUCKS: (4) Skid Jacks 
ania with motor, 5 or 7% HP. 151—REFRIGERATION BLOWER UNITS:  Vilter, 
varking, with 1% HP. motors, 1%” Brine Pump with 1% 
14710” 255—HOISTS: Air operated, Ingersoll-Rand, 10002 HP. motor. : - “ ne SCALES 
capacity, size B.Q. - 
‘is steel . 152—COOLING UNIT: 1” coils, spray type, 34” deep 285—SCALES: (3) Pan type with stand, Toledo style 
» 32%" 257 rend Beef Splitting, Best & Donovan with mo- x 87” wide x 84” high, with 2—2 HP. motors aa F.R. with 1252 Dial with 2 oz. gradua 
tor, year old. z ae ons. 
y ‘ 153—COOKING TOWER: Binks 25-256-12C, 400 gal 5 
Great 258—BEEF TROLLEYS: (407) Hindquarters, 4” wheel, cap. overall 8’ x 12’ x 32”, with Pump & mtr 288-—SCALE: Platform type, Toledo model 231-0851 F.H. 
17%” overall length. (1950) with 125% Dial, 2 oz. graduations, total capacity 
- . ia A with Beams 200%. 
259 BEEF TROLLEYS: (373) Forequarters, 4” wheel. TagghD occa ee spray type, size 18” ; u 
%” overall length. deep x 82 high x ${ long. with 2—3 HP 289—SCALE: Suspended Platform type, Fairbanks- 
mtrs., Brine: Puthp and 1% HP. motor. Morse with 200% Dial, capacity 20008. 
’” high 260 DEER, yo go a FR wheel, 4 - 32” and 155—PUMP: Brine, 2” with 5 HP. motor. 290--SCALES: (2) Suspended Platform type, Howe. 
. capacity 20003 & 4000% on Beam. 
261—TRIPE WASHER: Globe Co. $U-8602, with gear BOILER EQUIPMENT 292—SCALE: Track type, Toledo style 31-2122 F.D 
le x 6°’ head motor. cap. 10008, %&% graduations. 
(3) __ Cary, : ss es a aiel 156—BOILER: Erie City, type H.R.T. 100 HP., 150 293-—-SCALES: (2) Movable Platform type, cap. 10008 
=02 bY ic op a) . “gene ee steel, 36” high Ibs. pressure, gas fired, 1310 sq. ft. with Nor on Beam, code $1124. 
1%,” - ax k, 15° sides lense gas burner. (1952) E 
dd Pree ee: pacer ale aemekions: WV3—SCALE: Pan type, Toledo, model 34-0861-¥.H. 
63-——CASING Seas Fae TABLE perforated galvy 157—-BOILER: Brownell, type H.R.T. 90 HP., 1508 1258, 2 oz. graduations on Dial, serial $2384. 
8 & I top, 1igh x 36” wide x T2” long ressure oal fired, B Stoke 
«10 shut in *: st — 206 CALES: (5) Toledo Speedway Bacon Over and 
266-—-TANK: Leaf Lard, galv. 26” high x 29” wide x 158-—-PUMP: Boiler Feed, National Steam Pump, 6 x U Mader model 21091A 
s prong 71” long with galv. steel platform. 1 x 6, ser. 230982 1952 
. 207—-SCALE: Toledo, model 4075G, serial 2942, Over 
02 each 351—CASING CLEANING COMBINATION UNIT 159--PUMP: Hot Water, Deming $4022, size 1%”. end Under, 308 capacity 
Glot 3 stati i "” Shee ‘a z8 with 5 HP. motor . * . 
are Sutos1 pom Whee Me A © Tank. 11945 ae 2U8—SCALE: Platform, Toledo model O-861-A.M, 30% 
: ~ P - 160—PUMP: Hot Water, Deming $1012, size 2, with capacity, 1 oz. graduations 
2 HP. motor. 
— HOG CUTTING FLOOR EQUIPMENT 200-—SCALE: Track, Toledo, Automatic Print Weight 
TRUCKS OC : Se pes Deeee 0 € ’ eyete 
ine 492” 7-—HOG CONVEYOR CHAIN: Globe, 106’ long with TT 
i a Lewellen Speed Reducer & 3 HP. motor. 329-—TRUCKS: (22) Sasa Smoke Sticks. for 42” 00 SCALE: Toledo Scoop for Spices, 58 on face, % 
ide, he 2%68—HOG CONVEYOR TABLE: Globe Co. 18”) wide sticks, ‘Globe Co. 8735 oz. graduations, total capacity 308. 
flights with 15” wide cutting boards each side 330—TRUCKS: (16) Sausage Smoke Sticks, for 42” 301—SCALE: Pumping Scale, Griffith model S-2, ser 
100n8 se 20 pean. 36” high x 48” wide, all galv sticks, Globe Co, $7354. #598, stainless steel. 
bebsivve 2 * motor drive 
e Pump ae. : 331—TRUCKS: (5) Smoke Stick Storage Triangk 302—SCALE: Pumping Scale, Howe. 
269—HOG CONVEYOR CUTTING TABLE: Globe Co. hase, Globe Co. $7380. 
‘ 32 x 36” high x 42” wide, all galv. with peas eres P 
12, ser motor drive, complete with items Nos TRUCKS: (9) i Stick Storage, Triangle MISCELLANEOUS EQUIPMENT 
272-273-274, description follows hase, Globe Co, $7428 
and 1% 270--BELLY ROLLER: Globe Co. double roller type 333—TRUCKS: (24) Meat, Globe Co. 37103 ai oe eer —— ee 
etol, ot) 
T1- SHOULDER CUT-OFF KNIFE og « 334-—TRUCKS: (18) Metal Slat Box Type, Globe Co : : 
ser. No Oro eaea ag: cary plese Bare sec ore #7950 ; wee ep Ae Be ee 353—LOCKERS: (141) for clothes, steel, made by All 
= 4 . Steel Equipment Co., size 12” wide x 18” deep x 
°72—SAW: Jones-Superior Band Saw, model £53, with 339 (7) Ham & Bacon Soaking, Globe Co. 76” high, with one shelf and flat top. 
sections qh > 0 - s 
ie gkecm 5 HP. motor. 356-—TIME CLOCKS: (3) Simplex Elec., mod. 2B.0.G 
73-—SAW: Globe Co et as peng 336 TRUCKS: (2) Oleo Seeding type, Globe Co. $7144 i , 
2 Sth Globe Ce circular aw, = Tf lia with z eo Sseeain ne, alone Co 357 gash ERY (BASKETS: (127) wire, 12” deep x 
! into 3 S37—TRUCKS: (7) Ham & Bacon flat type, Globe Co 7” wide x 33” long 
> ‘nile ee a s . . = #7 98° 
ide x 8 274—-HAM SKINNING SADDLE: Globe Co. $7283. (38—RECORDERS: (2) Temperature, Foxboro, rans 
275—-SKINNERS: (2) Townsend, model $27 with motor 338—TRUCKS:; (11) Liver Hanging, Globe Co. 27390 oe oe eee at aioe 
me with drive accounting, ser. $7 33- 
. 39—TRUCKS: (5) Meat Pan type, 4 pans, Globe Co , he: : : is 
ie “7—CUTTING TABLES: (2) galv. framework with £7310 a) mae aa as Foxboro, Relative Humidity & Temp 
an ” maple t 32” 53” 12°6” long, 1—36" ~ = 
"x AR’, ry fae oe gra” cg “ ice : 340--TRUCKS: (3) Curing Pan type, & pans, Globe = a - 
3 Co, $7304, 36” steel wheels 360 BLOWER: Buffalo Forge Blower, $2 E.H. with 
whe — — " e . x A \, HP. motor. 
7 SCRIBE SAWS: (2) Best & Donovan, type M \ 
r sas > M—TRUCKS: (12) Tank Charging, Globe Co. $7254 
with motor ms ae ia ier soars rumen age 361—PIPE THREADER: Beaver model “0", with % 
81 HAM MARKER SAWS: (2) Best & Donovan 341—TRUCKS: (24) Pork Loin, Globe Co. $7486. HP. motor. 
verforated vig tll hanahirwates M2—TRUCKS: (2) Pan Chilling type, 18 pans, Glob \32-—-SANDER: Mall Tool Co., with % HP. motor 
"he 280 — ie ” en y £7290. 
(Hash 283—RACKS: slatted shelf galv. 16%” deep x 50 ” ‘63—EMORY WHEEL: 8” double wheel, pipe stand 
wide shelf 37 from floor 483—TRUCK: Cattle Paunch type, Globe Co, 37287 belt drive. 
1e?., 2 '™’S 74) g stee s 5 ere) . ; , 
pohicers MAE ONT WEE ee eee ieee ee 344—-TRUCKS Platform, wood frame, galy. top 4—DRILL PRESS: 16” swing table, General Mfg 
ak Globe Co 2 Co. with 2 HP. motor. 
ds x 96” REFRIGERATION EQUIPMENT 345-TRUCKS: (3) Warehouse, wood frame, galy. top S83—PUMP: Allis Chalmers, 1%-%" with 1%, HP. 
tlobe Co. $7206 motor, 
m4 100—COMPRESSORS: (2) Ammonia Frick, 10 x 10 
We pre Westinghouse 100 HP Syn motor, controller 





‘ump ha motor generator set starter, switches (11945 
and 1—1949.) 
is a 102—COMPRESSOR: Air Ingersoll-Rand. 7 x 7, ser 


$8159, 1008 discharge, 20 HP. motor, starter All items subject to prior sale and confirmation 


safety switch. (1948) 


100 -COMPREREDR: Ais Insel and 9 5 2, LIQUIDATION CONDUCTED BY 


belt driy 


safety switch ised ore week 


long x 





104—TANK: Air, National Valve Co 1502 pressure 
serial $37544-1, 2’ dia. x 14’ 
aoctton 16 CONDENSERS: (2) Shell & Tube, 30” dia. x 12” e 


108—TRAP: Oil, 14” x 36”, complete 





ood Dry 109—CONDENSERS: (2) Shell & Tube, 16” dia, x 0’ 


New, Used & Rebuilt Equipment e Liquidators and Appraisers 





le x 72” De Ome ee deren nie: 

are Uh aa OFFICES AND DISPLAY ROOMS LOCATED AT U.S. YARDS 

26, with nage 1401 W. PERSHING ROAD ° CHICAGO 9, ILLINOIS 
(1 ) $86 B.H. 12,000 - 


six point 


130—COILS: (}3) Fin type, 87 long, Telephone: CLiffside 4-6900 


long with 143-—-REFRIGERATION: Air Cooling Unit, Frick 37” 
P. motor. deep x 96” high x 8’10” long, 3 HP. motor. 
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From 
SLAUGHTERING 
FLOOR 
ve SAUSAGE ROOM 


they're clean 
and safe... | 





54-40 apron 
with patch 

54-30 apron 
without 
patch 


with 


APRONS 


Neoprene Latex work aprons by Sawyer 
are easy to clean, and clean thoroughly 
because their seams are blocked... 
have no cracks or crevices to catch dirt 
and greasy residue. At clean-up time, 
Sawyer aprons can be scrubbed with 
stiff brushes, hot water, even caustic 
solutions without any harm to the 
apron because... 


. . . Sawyer uses only 100% DuPont 
Neoprene Latex* and top quality base 
fabrics, coated both sides by Sawyer’s 
exclusive saturation-coating process 
which bonds the coating all the way 
through the base fabric. Result: Long- 
wearing quality and toughness such as 
you've never known. Write now for full 
details and prices. 








This Wouldn't Happen, 


says Goodrich, to cartons treated with new rat repellent 


NEW CHEMICAL, when incor- 

porated into packaging material, 
repels rodents for as long as 45 days. 
Tested under controlled conditions at 
the Wildlife Research Laboratory, 
Fish and Wildlife Service, USDA, 
Denver, the material held active rats 
at bay for an average of 30 days. 

Known as Good-rite z.a.c. (zine 
dimethyl dithiocarbamate-cyclohexy- 
lamine complex), the repellent was 
developed by B. F. Goodrich Chemical 
Co., Cleveland. Tested for several 
years, it has proven its ability to be 
incorporated easily and economically 
in any of the conventional coatings, 
binders or sizers used by the textile or 
paper industries in making packaging 
materials, 

The material could be helpful in the 
meat packing industry if used in pack- 
aging animal feed supplements which 
normally are held and stored in their 
distribution cycle under conditions 
often subject to rodent attacks. While 
the Wildlife tests were conducted with 
fibreboard containers, the material 


can be applied equally well on multi- 
wall paper bags or cloth bags. 

The new product is non-toxic and 
its application is said not to endanger 
handling personnel nor the product in 
packages. It will not irritate the skin 
nor affect the strength or other prop- 
erties of packaging material. Its re- 
pellent properties do not diminish dur- 
ing storage or handling. It transfers 
no odor or taste to boxes or contents. 

In the tests conducted at Denver, 
the boxes were packed with % Ib. of 
ground rat food as an added attraction 
and then exposed to wild Norway rats 
which had been screened earlier to 
determine how active they were. Only 
the extreme gnawers were used. In 
each of 11 tests the untreated boxes 
were gnawed the first day while the 
treated boxes remained intact. 

While the material repels on the 
taste principle and has no determin- 
able lethal dosage value for rodents, 
it is an effective fungicide, insect re- 
pellent and a rot-resistant agent in its 
own right, the maker states. 








SLIP-PROOF KNIFE GUARD 


for Safe, Confident Cutting! 





a 


The FLYNN SAFETY HANDLE features a sturdy 

metal guard that can be shifted to the position 

that ‘'feels right'' for everyone. Permits use 

of either right or left hand, allows boner to 

pull blade toward him or to work away. Feel- 

ing of real safety builds operator's confidence 
. increases his speed and production! 


*Sawyer fabrics are coated by The Brunsene 
Company, a division of 


THE H.M.SAWYER §§ 
& SON CO. | 


Write for full particulars and prices! 
BRANI 


CLARENCE FLYNN 


1300 Kentucky Ave., St. Louis 10, Missouri 


CAMBRIDGE aL 
MASSAGHUSETTS | 
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CUDAHY sneer casincs Zice-b0e/ 
70 safeguard your Lrotits! 


Bothered by breaking casings?.. . displeased with understuffed and 


overstuffed sausages? They hurt your profits, you know. Better change to 


twice-tested Cudahy Natural Casings. They look so good . . . absorb smoke 







evenly... seal in juicy flavor. Cudahy’s extra care means extra profits for you! 
' 





Talk to your Cudahy Casing Expert . . . 79 different kinds 
of beef, pork and sheep casings...and many Cudahy 


branches... are at your service. Write, wire or phone today. 














THE CUDAHY PACKING CO. 
Omaha, Nebraska 
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Ohio Supreme Court to 


Rule on City Inspection 

The Ohio Supreme Court has been 
asked to rule whether the Columbus 
board of health has the power to adopt 
regulations for the inspection of 
slaughterhouses selling in the Colum- 
bus market and to collect fees. 

The Common Pleas Court ruled 
against the city, holding that the col- 
lection of the fees was unconstitutional. 
The Appeals Court enjoined the city 
from collecting fees and ordered the 
refund of fees which had been paid 
after Jan. 1, 1951. Slaughterhouse op- 
erators had raised a question as to 
whether such powers constituted the 
exercising of police powers. 


Localized P.R. Program 


Discussed in Northwest 


Representatives of a number of meat 
packers in the Northwest met recently 
at the Christensen Meat Co., Inc., Tilla- 
mook, Ore., to view the American Meat 
Institute’s motion picture, “This is 
Life,” and discuss ways and means to de- 
velop a local public relations program. 

Those in attendance at the meeting 
and luncheon were: “Bus” Christensen, 
Christensen Meat Co., Inc., Tillamook, 
Ore.; D. E. Nebergall and his brother, 
Harry Nebergall, D. E. Nebergall Meat 
Co., Albany, Ore.; Ed Bonner, Armour 
and Company; Ernie Justus, Swift & 
Company, and E. W. Stephens of the 
American Meat Institute. 





WHERE THERE’S SMOKE... 


there should be NOCON 


NOCON SMOKEHOUSE CLEANER 


is the fastest, most 
economical, labor- saving 
smokehouse cleaner on 
the market! Routes off 
deposits with a minimum 
of effort... for great 
savings in labor and 
material. Use 2 to 3 oz. 


per gallon of hot water. 


FULLY GUARANTEED 


SMOKE HOUSE CLEANER /44 


HEAVY DUTY 


SMOKE HOUSE CLEANER /44 
















only 16¢ p. Ib.—100 Ib. drums 
only 15¢ p. Ib.—400 Ib. drums 
only 17¢ p. Ib.— 100 Ib. drums 
only 16¢ p. Ib.—400 Ib. drums 


PHIL HANTOVER INCORPORATED 


1717 McGee Street 





THE MARE OF QUALITY 


AR OM 


612-614 West 





1 X 


Lake St 
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—“GrProra?’rt i 


ee? eee Ye ne 


Kansas City, Missouri 


The finest seasonings 
and specialties 

for discriminating 
packers. 


O N 


2-0990 
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NEW TRADE LITERATURE 


Meters and Controls (NL 61): A 
comprehensive catalog offers informa- 
tion on a complete line of meters and 
control equipment for engineers in 
processing plants. Fifteen measured 
variables common to power and process 
operations form the index for selecting 
appropriate metering and control equip- 
inent.—Bailey Meter Co. 

Steam Cleaning (NL 64): A wide 
variety of high-pressure steam cleaning 
equipment, available in portable or per- 
manently installed models, is detailed in 
several new brochures. Included are 
high pressure combination cleaners; 
steam vapor cleaners, and fireless clean- 
ers (for use where a steam supply is 
available). The fireless unit, called mode] 
51, is capable of delivering 20 gal. per 


| hour at temperatures to 212° and pres- 











sures to 90 psi—Malsbary Mfg Co. 

Accident Prevention (NL 65): A 
“Handbook of Accident Prevention for 
Business and Industry” is a convenient 
safety guide for small businesses. It 
tells how to set up and maintain a 
safety program, listing detailed infor- 
mation on subjects such as plant lay- 
outs, materials handling, housekeeping, 
machine guarding, electrical hazards, 
fire prevention and personnel protective 
equipment. Well illustrated, the book 
contains 94 pages.—The National 
Safety Council. 

Barrel Truck Line (NL 66): Informa- 
tion on barrel handling trucks and other 
materials handling equipment is avail- 
able in a new catalog, No. 74. The 
barrel truck, which also moves drums, 
enables one man to handle 1,000 Ibs. 
The truck features replaceable prongs, 
simple standup leg, non-slip handles 
and easy rolling rubber-tired wheels.— 
B. E. Weber Co. 

Food-Grade Antioxidants (NL 67): 
The use of food-grade antioxidants in a 
broad range of food and food products 
is described in a new bulletin, including 
information on rancidity and _ other 
symptoms of oxidative deterioration, 
the effectiveness of antioxidants in com- 
bating the development of these symp- 
toms and the requirements of an ideal 
antioxidant.—Eastman Chemical Prod- 
ucts, Ine. 

Instruments for Waste Treatment 
(NL 68): A new bulletin describes the 
role of instruments in modern water, 
sewage and waste treatment processes. 
Liberally illustrated with drawings and 
photographs of existing installations, 
the bulletin is a guide for organizing 
engineering thoughts on instrumenta- 
tion of a treatment process.—Minne- 
apolis-Honeywell. 


Use this coupon in writing for 
Literature. Address The National 
giving key numbers only, (7-11-53) 


New Trade 
Provisioner, 
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The modern Erie City VL Boiler 
combines a 2-drum water tube 
boiler with large water and steam 
holding capacity, integral water 
cooled refractory lined furnace 
with heavily insulated steel pan- 
els. If you operate 2 or more old 
boilers that are ready to be re- 
tired, one Erie City VL can replace 
them in less floor space and save 
you important fuel dollars every 
hour you operate. 





VL FEATURES 


Built-up at the factory sizes 100 to 300 hp. with larger 
capacities for field erection. 

2%" tubes throughout. 

Positive independent ring flow circulation in each side 
water wall element. One down-comer tube for each pair 
of riser or radiant tubes separated by insulating tile 
terminate in a large square header at the bottom. This 
method of extracting heat and carrying it to the top drum 
without any possible destruction to wall material makes 
the VL unique, for no refractory replacements need ever 


At the right an Erie City 
250 hp. VL, oil fired, at 


: be required. 
Dollar Dry Cleaning Hundreds of VL's are in service fired by oil, gas and 
Company, Buffalo, N. Y stokers. 


Write for UL Catalog SBLGE 








HYDRO VAT DUMPER 


Eliminates Manual Handling 
of Product! 


Now empty 25 vats per hour. Hams, bellies, 
squores, picnics and other product handled in 
containers can be dumped! 


Electric solenoid operated valve. Push button 
control! Powered by air-cooled motor with 
hydraulic pump and reservoir fully enclosed. 
Ram-type hydraulic cylinder. 





Write for full particulars. 


MATERIALS TRANSPORTATIONS Co. 




















400 N. MICHIGAN AVENUE CHICAGO 11, ILLINOIS 
“How good are Kooler Kubes? It used to INTERNATIONAL 
take one man five to six hours per day SALT COMPANY, INC. 


to service our cooler units with salt. Now Scranton 2, Pennsylvania 


PACKING HOUSE yo, M a the same man services the same units in (Please have a representative call. 


2 hours 20 minutes with Kooler Kubes. me 
“And we are saving money on salt (_) Please send additional information. 


ine Tok @, because Kooler Kubes do a better job. Signed: 
Gaies I “Along with this, we have not had to ; 


clean out a single unit in three months. NAME 


NG We used to spend two hours per week per 
EW ST unit cleaning out the units and sprays.” COMPANY 








Marhoefer Div. of Kuhner Packing Co. 


witH Muncie, Indiana 


rIAGLER OEE so cc Koes eal heel 


. cubes for unit coolers, brine spray 
alt Company, Inc cold diffusers, spray deck systems. 


ADDRESS. 


CITY. = 








eTrademark International S ae EE 


me me se ca ome ms Ree 


For Additional | Information $ Send Coupon Now 
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full line 
from a 
single 
source 


” 


COUNTRY SAUSAGE 





BEMIS Products 
for the Meat Industry 


... also include lard press cloths, 
parchment-lined bags, ready-to-serve 
meat bags, cellophane bags, roll duck, 
cheesecloth, beef or neck wipes, 

scale covers, inside truck covers 

and delivery truck covers. 


All Bemis products are good products... 
and you benefit still further when 

you can get all of your needs 

from a single source. 


Bemis 


General Offices —St. Louis 2, Mo. 
Sales Offices in Principal Cities 








AMIF Studies 
Problem of Ham 


Color Variation 











In at least a major share of cases, 
variations in the degree of color in dif- 
ferent muscles of cured hams appar- 
ently originate in differences in the 
amount of meat pigment naturally 
present in the muscle areas and the 
fact that the lower amount of pigment 
in light-colored meat is insufficient to 
form the desired cured meat color. 
These are the conclusions of the Amer- 
ican Meat Institute Foundation after a 
study of vari-colored hams. 

The Foundation points out that the 
differences in cured color are noted only 
at the time that the ham is sliced, the 
lighter areas possessing a “faded” or 
“undercured” appearance. In general, 
the “faded” areas appear in the muscles 
located under the fat cushion on the 
skin side of the ham and contrast sig- 
nificantly with the color of the deeper 
muscle areas. Analyses of samples sent 
to the Foundation have disclosed no 
marked differences in acidity (pH) or 
in nitrite concentrations between the 
lighter and darker colored areas. In the 
sense that curing ingredients are pres- 
ent in ample quantities, the light areas 
cannot be regarded as “undercured.” 

The Foundation asked cooperating 
meat packers to determine whether 
similar color variations could be identi- 
fied in fresh hams and loins, as well as 
in cured items. Variations of this type 
did show up in the fresh meat and 
analytical methods, adapted for the 
purpose by the Foundation, were used 
to determine the amount of red pig- 
ment actually present in the meat. In 
every case, the amount of red pigment 
present in the light colored muscles was 
shown to be only one-fifth to one-third 
as high as in the darker muscles. 

The department of packinghouse 
practice of the American Meat Institute 
made a limited survey of packer experi- 
ence in this connection. All companies 
contacted advised that they had en- 
countered the color problem. It further 
was indicated that the variations occur 
in hams from both light and heavy hogs 
and in both so-called long-cure and 
short-cure products. Such variations 
have been observed for many years, but 
the problem now appears to be much 
more pronounced than at any time in 
the past. Processors may be much 
more aware of the problem than pre- 
viously because a greater percentage 
of product now is being pre-sliced and 
packaged. 

Available information indicates that 
hams showing color variations of the 
type described are not inferior in flavor, 
nutritive value, or in any other qual- 
ities except color uniformity. There is 
no evidence, in the samples examined, 
of faulty curing or handling during 
processing. Some companies have re- 
ported that they have succeeded in 
developing better color in the muscle 
areas under the fat cushion by stitch 
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pumping and by using a longer curing 
period. Thus far, the Foundation has 
found no correlation with breed of hogs 
or with feeding practices and its pres- 
ent evaluation is that the causative fac- 
tors probably are related to the physi- 
ology of the hog. It is apparent that 
there is no simple answer. 

The Foundation has included this and 
related problems in plans for an in- 
tensive study of meat pigments. Tenta- 
tive arrangements have been made with 
staff members of the University of 
Minnesota for collaborative work on the 
relationship, if any, between certain 
feeding practices and ham muscle color 
and further contacts are being made 
with other research groups in the hope 
that such cooperation may bring out 
the effect of such factors as age, breed 
and feeding practice in color problems. 


New Market for Beef Fat, 
Lard in California Oleo 


A bill recently signed by Governor 
Earl Warren corrects a technicality in 
the California agricultural code which 
would have prohibited the use of edible 
beef fat and lard in the manufacture 
of margarine and shortening contain- 
ing harmless coloring. 

In a letter to members of the West- 
ern States Meat Packers Association, 
Inc., President E. F. Forbes points 
out, “The removal of this restriction 
will open up a new market for edible 
beef fat and lard which has been closed 
to our industry since it became legal 
to manufacture colored margarine in 
California.” 

Forbes said that prices of edible beef 
fat and lard are now at such a level 
that margarine manufacturers can use 
these products with advantage rather 
than the presently higher priced vege- 
table oils. 

The WSMPA was one of the sponsors 
of the bill. 


Cattlemen Campaign to 
‘Eat-Way-Out-of-Trouble’ 


Officials of the Alabama Cattlemen’s 
Association have announced plans for 
an “eat-our-way-out-of-trouble” cam- 
paign to help clear out surplus beef. 

State Senator Preston Clayton, asso- 
ciation president, explained the project 
in Montgomery to representatives of 
Alabama newspapers and radio and 
television stations. He said beef cattle 
have become Alabama’s second largest 
cash crop and a valuable contribution 
to the state’s economy. 

Pointing out that the slaughter of 
beef this year is already 50 per cent 
ahead of 1952, Senator Clayton ex- 
plained, “If the consumers will help 
us by putting steak on the family 
menu more often, it will give the cattle 
market the stability it needs.” 

The asscciation’s slogan, “Eat More 
Beef,” printed on automobile stickers, 
is being sent to some 5,000 cattlemen 
over the state to help advertise the 
campaign. 
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Your Product is Well-Dressed 
and Sell-Dressed”in a 
Gaylord Container 


Strikingly printed Gaylord shipping containers keep on selling 
your name and product wherever they go. This effective and 
economical medium is a natural to increase the impact of 
your advertising and other promotions. 


Your nearby Gaylord sales 
representative will be happy to 

tell you more about these “traveling 
bill boards.” You will find him listed 
under Boxes (Gaylord) in the classified 
pages of your phone book. 





Their unseen quality gives you 
an extra margin of safety. 


GAYLORD CONTAINER CORPORATION 


General Offices: $T. LOUIS * Sales Offices Coast-to-Coast 


YY ga Po 


CORRUGATED AND SOLID FIBRE BOXES « FOLDING CARTONS « KRAFT BAGS AND SACKS « KRAFT PAPER AND SPECIALTIES 
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Packers pack nearly every cut in HPS 
meat wraps, for transit or Storage. 
In rolls or sheets, HPS papers 
continue doing a swell job of 
keeping more and more meat in 
better and better condition. 


MEATS 


Oiled, waxed, wet strength, laminated 





... HPS Packers Papers meet the quality 
““musts’’ of meat men who want to 
be sure meat travels and arrives in 
best condition. If yours is the usual 
or the unusual protective wrapping 
problem, we can help you solve it. 


MUSTS 


‘Whotr YOUR Must ?"Waite ua 


‘TORS - 
oh 4, 
Ce % 


? 
H.P. SMITH PAPER CO. 
% 


Ye, 
S+ pape® 


PAPERS FOR PACKERS FOR 49 YEARS 


5001 WEST SIXiY-SIXTH ST., CHICAGO 38 
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FLASHES ON SUPPLIERS 


H. J. MAYER & SONS CO.: Appoint- 
ment of Ivan G. Potts as general sales 
manager is one of several personnel 
changes made recently by this Chicago 
company. J. L. Arthur has been added 
to the sales staff covering the central 
South and Ed Estes is acting as repre- 
sentative in the Texas-Oklahoma terri- 
tory. 

GENERAL AMERICAN TRANS- 
PORTATION CORP.: W. A. Mayfield, 
formerly of Swift & Company, has 
joined this Chicago firm as a consult- 
ant, with headquarters in the general 
offices at Chicago. 

STANDARD-KNAPP, DIVISION OF 
EMHART MFG. CO.: New York sales 
offices have been relocated at 6915 Em- 
pire State Building (350 Fifth ave.), 
telephone, Lackawanna 4-3647. The 
offices, under L. F. Shattuck, district 
sales manager, were formerly at 570 
Lexington ave. 

SUTHERLAND PAPER CO.: Frank 


| W. Ambler has been assigned to cover 


the New Orleans territory as part of 
Sutherland’s field sales force. He has 
a successful sales background in the 
liquid container and special food paper 
packaging field. 

DOLE REFRIGERATING CO.: Wil- 
liam C. Mueller, formerly with Kraft 
Foods Co., has been named advertising 
manager of this Chicago firm. In an- 
other appointment, Andrew P. Boehm- 
er, recently director of the Power Lab- 
oratory in the College of Engineering 
of the University of Iowa, was named 
Dole’s chief engineer. 

FRUEHAUF TRAILER CO.: J. C. 


| Scott, who joined Fruehauf in 1941, 


has been appointed new product sales 
manager, according to C. L. Schneider, 
vice president in charge of sales. 
SHARPLES CORPORATION: Allen 
R. Greenlaw has been appointed gen- 


| eral sales manager of this Philadelphia 








firm, it was announced by G. J. Keady, 
president. Greenlaw has been connect- 
ed for a number of years with Sharples 
in various sales capacities in the firm’s 
New York, Houston and Philadelphia 
offices. 

THE VILTER MANUFACTURING 
CO.: This Milwaukee firm has an- 
nounced the appointment of Irving 
Weinberg as district manager of a 
newly re-opened office in Atlanta, Ga. 
Weinberg will cover Georgia, Alabama, 
Florida and South Carolina. 

PATERSON PARCHMENT PAPER 
CO.: E. R. Leonhard has been named 
president of this Bristol, Pa., firm. He 
started with the company in 1920 and 
held various jobs until he was made 
assistant director of sales in 1935. In 
1938 he became vice president in charge 
of sales. 


e There are 68 terminal market cen- 
ters in the United States where cattle, 
calves, hogs and sheep change hands. 











Fits "SNUG" 
—but lets you bend 
and breathe! 


Special Feature 
EXTRA PATCH lets cut- 
ter wipe steel burr off 
after sharpening knives 
—saves countless slash 
marks! 













Note this 
Expanding 
Belt! 
Another special BASCO feature! Pre- 
vents apron from binding when bend- 


ing over—yet fits snugly against the 
body! 














Made of Genuine 


DuPont NEOPRENE 


These BASCO aprons offer the highest type 
of protection against oil, alkali, acid and 
water — but won't “blister.” Heavy duty 
aprons that give better service, more com- 
fort, longer wear — heavily stitched and bar 
tacked, with rustproof eyelets. In double 
coated heavy white or maroon neoprene; 
also medium weight yellow and maroon 
neoprene (without the extra patch and 
expanding belt). 





Plastic Aprons For the 
Women Felk 








Grease and acid resistant. Low cost 
and light weight for lasting protection. 


LET US FILL YOUR FULL 
REQUIREMENTS! 


SAMPLES AND PRICES ON REQUEST. 


@ Jobbers and Dealers—Write for our 
interesting proposition. 


Associated pac & APRON C0. 


2650 W. Belden Ave., Chicago 47, Ill. 
phone: Albany 2-7121 
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Meat Production Drops To Year's Low 
As Drought Relief Cuts Cattle Kill 


EAT production under federal in- 
spection during the week ended 
July 4 dropped to the lowest this year 
and, barring holiday periods, was the 
smallest in about 11 months, U. S. 
Department of Agriculture figures in- 


ter dropped to the lowest of the year, 
but the hog kill was only 3 per cent 
under that for the corresponding week 
of 1952. Calf slaughter slid to the 
smallest number in six weeks. 

Cattle slaughter of 297,000 animals, 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended July 4, 1953, with comparisons 
Pork Lamb and Total 
Beef Veal (excl. lard) Mutton Meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
July 4, 1953 ... 297 156.2 125 17.2 719 108.5 211 9.1 291 
June 27, 1953 ... 337 179.3 138 18.6 798 117.1 226 9.7 325, 
July 5, 1952 ... 182 100.2 76 9.6 739 104.9 168 ta 222 
AVERAGE WEIGHTS (LBS.) 
LARD PROD. 
Sheep and Per Total 
Cattle Calves Hogs Lambs 100 mil. 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
July 4, 1953 ..... 965 526 250 138 268 151 90 43 14.6 28.0 
June 27, 1953 ..... 970 532 245 135 262 147 90 43 14.9 31.1 
July 6, 1963 ..... 992 551 221 126 261 142 90 42 15.3 29.5 








dicated. This drop in output was at- 
tributed to the abrupt cut in livestock 
marketings, especially cattle, in the 
drought areas, following government re- 
lief a week ago. Total output at 291,- 
000,000 lbs. was 10 per cent less than 
the 325,000,000 lbs. produced the week 
before, but amounted to 31 per cent 
more than the 222,000,000 lbs. in the 
corresponding period last year. 

Cattle slaughter fell 12 per cent from 
the previous week, but still ranged 63 
per cent above the kill of the same 
week in 1952. Hog and sheep slaugh- 


the smallest weekly kill since February, 
was compared with 337,000 the week 
before and 182,000 last year. Produc- 
tion of beef under lighter average car- 
cass weights and the reduced kill 
amounted to 156,200,000 Ibs. as against 
179,300,000 Ibs. the preceding week, and 
100.200,000 lbs. a year ago. 

Slaughter of calves numbered 125,000 
head compared with 138,000 the week 
before and 76,000 a year ago. Meat from 
the animals amounted to 17,200,000 Ibs. 
against 18,600,000 lbs. the previous 
week and 9,600,000 lbs. a year ago. 





May Meat Output 7% Below 
April: 9% Above May, 1952 


Production of meat in commercial 
plants in the United States during May, 
1953 totaled 1,743,000,000 lbs., the Bu- 
reau of Agricultural Economics has 
reported. This was a decrease of 7 per 
cent from the 1,865,000,000 lbs. pro- 
duced in April, but 9 per cent more 
than the 1,604,000,000 lbs. in May, 1952. 

Output of beef during May amounted 
to 963,000,000 lbs. for a 3 per cent 
decrease from the 991,000,000 Ibs. 
turned out in April, but 30 per cent 
above the May, 1952 output of 742,000,- 
000 lbs. Output of veal was estimated 
at 107,000,000 lbs. for a 5 per cent 
increase over April production of 102,- 
000,000 lbs., but 39 per cent more than 
the 77,000,000 lbs. in May, last year. 

Production of pork dropped to the 
year’s low of 621,000,000 lbs., or 13 
per cent below the April output of 
714,000,000 lbs. and 16 per cent less 
than the 736,000,000 Ibs. in May, last 
year. May lard production amounted to 
151,000,000 lbs. compared with 174,- 
000,000 lbs. in April, and 195,000,000 
lbs. in May, 1952. Lamb and mutton 
production dropped to 52,000,000 lbs. 
for a 10 per cent loss from the 58,000,- 
600 lbs. in April, but ranged 6 per 
cent above May, 1952 output. 
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U.S. POULTRY CANNING 


Poultry canned or used in canning 
during April totaled 12,952,000 Ibs., 
compared with 14,943,000 lbs. in April 
last year and the 1947-51 average for 
the month of 11,256,000 lbs., the Bureau 
of Agricultural Economics has reported. 
The quantity canned during the first 
four months of this year totaled 64,- 
349,000 lbs, compared with 58,193,000 
lbs. during the same period last year— 
an increase of 11 per cent. 

Poultry certified under Federal In- 
spection during April totaled 55,866,000 
Ibs., compared with 55,944,000 lbs. dur- 
ing April last year. Of the 55,866,000 
Ibs. certified in April, 12,356,000 Ibs. 
were for canning and 43,510,000 Ibs. 
were eviscerated for sale. Of the quan- 
tity certified during April a year ago, 
14,475,000 lbs. were for canning and 
41,469,000 lbs. were eviscerated for sale. 


ST. LOUIS PROVISIONS 


Stocks of provisions in St. Louis and 
East St. Louis on June 30, totaled 
25,352,615 lbs. of pork meats compared 
with 27,836,630 lbs. a month earlier, 
and 31,687,645 lbs. a year before, the 
St. Louis Livestock exchange has re- 
ported. ‘Total lard stocks were 5,416,- 
847, 8,285,145 and 8,500,849 Ibs. for the 
three dates respectively. 


Hog slaughter, at the year’s low, was 
719,000 head compared with 798.000 the 
preceding week and 739,000 head last 
year. Output of pork dropped to 108,- 
500,000 lbs. from 117,100,000 lbs. the 
week before and due to heavier carcass 
weights, was more than the 104,900,000 
lbs. in the same week last year. Produc- 
tion of lard totaled 28,000,000 Ibs. 
against 31,100,000 lbs. the week before 
and 29,500,000 lbs. a year earlier. 

Slaughter of sheep and lambs num- 
bered 211,000 animals compared with 
226,000 the previous week and 168,000 
last year, resulting in 9,100,000 lbs. of 
the meat turned out against 9,700,000 
lbs. the week before and 7,100,000 Ibs. 
last year. 


MEAT EXPORTS-IMPORTS 


Exports and imports of meats during 
April, as reported by the U. S. Depart- 
ment of Agriculture: 


Commodity Apr., 53 Apr., '52 
EXPORTS (domestic)— Pounds Pounds 
Beef and veal— 
Fresh of f70N@M 2.0655. 764,573 123,047 
Pickled or cured ......<0. 750,148 686,103 
Pork— 
Fresh or frozen ........... 588,282 974,889 
Hams & shoulders, cured 
| Re Se 875,367 1,090,177 
RON sictunevetskacaceaus 389,610 3,335,840 
Other pork, pickled, salted 
or otherwise cured, (in- 
cludes sausage ingredi- 
CURE -ncinscensednaanene 2,857,010 1,972,142 
Sausage, bologna & frank- 
furters, (except canned) 82,854 86,894 
Canned meats— 
Beef and veal ............ 279,389 82,715 
Sausage, bologna & frank 
WU WOU ii e5-4 o'scawwde vad 308,530 237,253 
Hams and shoulders ...... 117,681 258,502 
Other pork, canned ....... 382,196 365,769 
Other meats & meat prod- 
MOU, CRMMNE oc nc ceccdsc 190,249 82,302 
Lamb and mutton (except 
CORO G esis so scccitaeese 141,509 37,296 
Lard, (includes rendered 
ROR rer 40,675,158 51,552,157 
Tee, Cie iiiscdcecin 1,570, 925,662 
Tallow, inedible ........... 88,495,656 57,123,684 
Inedible animal oils, n.e.c 
(includes lard oil) ....... 2,408,641 94,800 
Inedible animal greases & 
fats (includes grease 
SUOGNTE Siiccccndeccoccuan 12,574,843 8,759,292 
IMPORTS— 
Beef, fresh or frozen ...... 624,221 610,209 
Veal, fresh or frozen ...... 206 744 
Beef and veal, pickled or 
QUOD ha dcccatvcgathaetes 39,468 8,505,412 
Canned beef (includes corned 
WOGED . ke sconsnndisenceses 9,606,148 8,242,394 
Pork, fresh or chilled and 
SI ov cdandatncae acne 247,480 28,017 
Hams, _ shoulders, bacon, 
backs, butts & picnics.... 9,621,368 3,174,770 
Pork, other pickled or salted 214,016 26,944 
Lamb and mutton ......... 


156,602 19,312 
Tallow, CGM <cisecvcsccsc eee eee 
Tallow inedible ............ 





1Includes many items which consist of varying 
amounts of meat. Compiled from official records, 
Bureau of the Census. 


May Kill By Regions 
United States federally inspected 


slaughter by regions, May, 1953. 
(Thousand head) 


Sheep 
Cattle Calves Hogs & Lambs 
1953 1953 1953 1953 


Region 
N. Atl, States .... 104 18 385 180 
S. Atl. States .... 28 30 152 ees 
N.C. States—East.. 289 165 935 128 
N.C. States—N.W.. 395 73 = #=61,316 280 
N.C. States—S.W... 137 37 359 95 
8S. Cent. States .... 156 83 134 
Mountain States ... 70 5 74 55 
Pacific States ..... 165 32 161 168 

Total ccccccscece 1,345 504 3,643 1,015 
April, 1953 ........ 1,371 541 4,325 1,100 
May, 1952 ......... 1,009 388 4,482 939 


Other animals slaughtered under Federal inspec- 
tion, (number of heat): May 1953: Horses 20,818, 
Goats 146; May 1952: Horses 30,008, goats 291. 

Data furnished by Bureau of Animal Industry. 
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farm fresh 


in transit... 





(Just right Fahrenheit cold keeps it that way...) 


and that’s as it should be! 


Your perishable freight gets more than a 
highway ride when it’s loaded aboard a Spector 
reefer... much more. We know the 
importance of keeping an ever vigilant eye on 
the thermometer . . . of adhering to the 
rigid rules of sanitation . . . of 

cautious stowing, balanced stowing, 
rapid transfer. Our perishable depart- 
ment is virtually a separate operation 
—with specialized personnel, specialized 
handling equipment, specialized 

road equipment. 





warm or cold ...next time, send it Spector 


he 


; 





mnwAURee 
RACINE 
xenosmal 








/ 


the wise selector routes it 








»y 
serving the nation 
TERMINALS IN: Boston Newark Racine-Kenosha 
Bridgeport New Britain _—St. Louis 
Chicago New York Springfield, Mass. 
Decatur Peoria Trenton 
Indianapolis Philadelphia. © Worcester 
Milwaukee Providence 
HOME OFFICE: 31st at Wolcott + Chicago 8 © 
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CHICAGO 





WHOLESALE FRESH MEATS 
CARCASS BEEF 























Native steers July 7, 1953 
Prime, 600/800 36% 
Choice, 500/700 @ 3616 
Choice, 700/800 @ 3516 
Good, 700/800 ..........: @33% 

Commercial cows 23% 

Ces Oy COs ci <ivecces vere 224 G2 23 

MU. cist retser oes Sees 

STEER BEEF CUTS 

Prime: 
ae eee 52.0@53.0 
Forequarter ........... 0@ 26.0 
Round 47.0@48.0 
Trimmed full loin ...... 74.0@75.0 
Regular chuck .......... 29.0@31.0 
Oo EES 15.0@18.0 
ED APG cscs Ree ss wad 19.0@21.0 
MEP Guvcanseene waves sexs 6 48.0@50.0 
AR SES eee 8.0@11.0 
Flanks (rough) ......... 9.0@11.0 

Choice: 

Hindquarter ............ 48. 0@49.0 
BUN 5.06 0.6.5.9 0:9.4:010 4m 24.0@26.0 
SUN chica snd neice et oe-afno 47.0@48.0 
Trimmed full loin ....... 65.0@68.0 
Regular chuck .......... 29.0@31.0 
oe wah eee ee 15.0@18.0 
| RRR Sea ane 19.0@21.0 

MEENA abil Atbiace/ard ed b-geiscey-p.6: 408 42.0@45.0 
Me URE. a van wig ace blew ae 8.0@11.0 
Winnes (fought) .......... 9.0@11.0 

Good: 

_.. MSBRR Serer 46.0@49.0 
Regular chuck .......... 28.0@30.0 
ING) 4-06 «ew ek < a ored 19.0@21.0 
PPro 
errr 59.0@62.0 
COW & BULL TENDERLOINS 

2/3 Range Cows ......... 70n 

3/5 Range Cows ........ - B@ 96 

5/up Range Cows ........ 1.05@1.10 

GEE, BSED cscvicccccucs .-1.05@1.10 

BEEF HAM SETS 

DERG Si ca eaWes< cane 40 

eee i 40 

ED. Sidowhideceote tence 36 

BEEF PRODUCTS 
we S.C ere 32 @3Ah 

REOREUE ves bee gs oti eck cae 12%@13 

RVers, BelOCted ...ccc sens 28 @29 

Livers, regular 17 @1s 

‘Tripe, scalded ... - 4%@ 5% 

Es MO 6.0 6c nities ose 52e@ 6% 

EAS, SCRMCE 2.2... 05ccaes 5 @ 6 

Lips, umscalded .......... 4%@ 5 

SU Miss Ses soit tac caw ae 4 @65 

1 USS re ORE Cire 4 @5 

MIEN duAaes sab antense Ges 3%@ 4 

FANCY MEATS 
(Le.l. prices) 

Beef tongues, corned ... @40 

Veal breads, under 12 0z Qi 
Bee i OE evo an owas ess ai2 

Calf tongues, 1/down .....29 @30 

Calf tongues, Oh Sieh 66 ok @sl 

Ox tails, under % Ib. .... @ 7% 
POE FF TS 6 o6 be. 5.cre vine ° 9%4@13 


WHOLESALE SMOKED MEATS 





Hams, skinned, 14/16 Ilbs., 
Cer 64 @66 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped...67 @70 
Hams, skinned, 16/18 Ibs., 
Of Aer ern c 64 @b66 
Hams, skinned, 8 lbs., 
ready-to-eat, wrapped. . 67 @i0 


Bacon, fancy trimmed, 
brisket off, 8/10 Ilbs., 
WEAPPCH ...cccccee.e.. 08 EZ 
Bacon, fancy square cut, 
seedless, 12/14 Ibs., 


WEENDOU di casscwtecdscase @59 
Bacon No. 1 sliced, 1-lb. as 
open-faced layers ...... 6S) @73 


VEAL—SKIN OFF 





Careass 
(Le.l. prices) 
Prime, 80/110 ......0.. $35.00@ 38.00 
Prime, 110/150 ........ 34.00@36.00 
Choice, 80/110 ......... 32.00@35.00 
Choice, 110/150 ........ 31.00@34.00 
Good, 50/80 29. 00@31.00 
Good, 80/110 .... rd 
Good, 110/150 


Commercial, all wts. 24. 00@ 28. 0 


CARCASS MUTTON 


(1.1. prices) 
Choice, 70/down ........ None quoted 
(ood, 70/down ......... None quoted 
Utility, 70/down ....... Nene quoted 


CARCASS LAMBS 


(Le.l. prices) 
Prime, BOSD .. odc'6:00 43s $51.00@54.00 
te ee, ee 51.00@54.00 
Choice, 80/40 2... cece 51.00@54.00 
CHOLCG, BUFO ace ccecee 51.00@54.00 


Good, all weights 


SAUSAGE MATERIALS— 
FRESH 





Pork trim., reg. 40%, bbls. 25 
Pork trim., guar. 50% 

Re Serre 27% @28 
Pork trim., 80% lean, 

RA SR eee 38% 
— * pcesy 95% lean, 

ete ther oe eee 54 
Pork "chak meat, trmd., 

PMNS visa de ninrals Sihoce.s.6.0 04 39 @40 
Bull meat, bon’ls, bbls. ... 34% 
C.C. cow meat, bbls. .. 30% @31 
Beef trimmings, bbls %@2 
Bon'ls chucks, bbls. ......324%@ 33 
Beef cheek meat, trmd., 

I iba bine halo nado 5 Oa 21 
Beef head meat, bbls. ...1844@19 
Shank meat, bbls. ........ 33 
Veal trim., bon’ls, bbls. ...2 25% @26 

FRESH PORK AND 
PORK PRODUCTS 
(l.ec.l. prices) 
Hams, skinned, 10/14..... 60 
Hams, skinned, 14/16..... 60 
Pork loins, regular 

SR/GOWR, TOW ca ccccces 56 
Pork loin, boneless, 100’s.. 72 
Shoulders, skinless, bone-in, 

under 16 Ibs., 100’s..... 37 
Picnics, 4/6 lbs., loose..... 34 
Picnics, 6/8 Ibs., loose. 33% 
Boston butts, 4/8 i MAAS . 46% @48 
Tenderloins, fresh, 10’s ...70 @T% 
Neck bones, bbls. ........ 14 
i a oer ce 2A @A% 
DORIER, SOO cotececctcetee 27 @27% 
EE Oe 8 @9 
Snouts, lean in, 100's F 
BUS; Bib. 5 Dew seven we vhee 74@ 8 


SAUSAGE CASINGS 
(1.c.1. prices) 
(1.¢.1. prices quoted to manufacturers 
of sausage) 
Beef casings: 
Domestic rounds, 1% to 





Ss Biles reaeaiins Aabie 4 leas 50@ 60 
Domestic rounds, over 

1% in., 140 pack...... 85@ 95 
Export rounds, wide, 

ee ee a ee 1.45@1.60 
Export rounds, medium, 

POG GITGE oc csiicscceice 80@1.00 
Export rounds, narrow, 

1% in. under Reaeenews 1.00@1.30 
No. 1 weasands, 

24 IM. UP .ncccvccccecs 12@ 15 
No. 1 weasands, 

BR AU nigtccbccecune 9@ 12 
No. 2 weasands ........ 8s@ 9 
— sewing, 1% @2 

Sree Tere 95@1,.20 
Middles, select, wide, 

2@2% in. oeseeeeee -1.30@1.60 
Middles, extra "select, 

24% @2M im. ..crceeceee 1.90@2.05 
Middles, extra select, 

2% in. & sds op sew 0 sie 2.60@3.10 

Beef bungs, export, 
» PRO Re 21@ 26 
Beef bungs, domestic ..... 15@ 23 
Dried or salted bladders, 
per piece: 
8-10 in. wide, flat.. 5@ 9 
10-12 in. wide, flat.. 8@ 10 
12-15 in. wide, flat.. 17@ 20 
Pork casings: 
Extra narrow, 29 

mm. ASST oe 4.00@4.25 
Narrow mediums, 

20@S2 mM. .....ccees 3.90@4.25 
Medium, 32@35 mm. -2.75@2.85 
Spec. med., 35@38 mm. 1.50@1.75 
Export bungs, 34 in. cut. 35@ 40 
Large prime bungs, 

SE EM. CWC. ieee ccccsece 26@ 32 
Medium prime bungs, 

84 in, cut ..ccccceees - 20@ 23 
Small, prime bungs - 10@ 14 
Middles, per set, cap. off. 50@ 60 

DRY SAUSAGE 
(1.e.1. prices) 

Cervelat, ch. hog bungs.... 95@1.01 
oe RIT ERE a ep 40@ 

ry Pret 80@ 84 
eaees puidsen te wee ewns se 81 
B. ©. Salami ........s.ce. 81 85 
Genoa style salami, ch. 9@ 
PCPPOTONE vocvsccesiesasves ° 15 
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-00@54.00 
-00@54.00 
-00@54.00 
-00@54.00 
-00@48.00 


\LS— 


25 
71 @28 
38% 
54 
9 @40 
3414 
30% @31 
121% @23 
321, @33 
21 
1814 @19 
33 


25% @26 


iD 

‘Ss 
60 
60 
56 
72 
37 
34 
33% 

4614 @48 

70 @75 


14 
2A @2A% 


27 @27% 
9 


ufacturers 


. 50@ 60 
- 85@ 9 
-1.45@1.60 
- 80@1.00 


-1.00@1.30 


. 2@ 15 | 


9@ 12 
8s@ 9 


. 95@1,20 


.1.30@1.60 | 


.1.90@2.05 
.2.60@3.10 


- 21@ 26 
- 15@ 23 


5@ 9 
8@ 10 
. 17@ 20 


.4.00@4.25 
.8.90@4.25 
.2.75@2.85 
:1.50@1.75 

. 85@ 40 
- 2@ 32 
. 20@ 23 


- 10@ 14 
- 50@ 60 


. 95@1.01 
é P+ 44 
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.... that’s what we call our team at DANIELS, because we 





come up with some mighty conclusive answers to the pack- 


aging problems of our clients. 


Whether you have a unique problem or merely need attractive 
protection to help sell your product, you can rely on DANIELS. 


We will show you results that please you. 


e r “is ’ DANIELS product to f eeds printed in sheets and 

We invite Inquiries rolls... transparent glassine @ snowdrift glassine @ superkleer transpar- 
ent glassine @ lard pak @ bacon pak ¢ ham pak grease-proof @ sylvania 

cellophane @ laminated papers @ special ‘'Heat-Seal” papers. 






PREFERRED PACKAGING SERVICE 


SALES OFFICES: Rhinelander, Wisconsin 
Chicago, Illinois . . Philadelphia, Pennsylvania . . Akron, Ohio 


RHINELANDER, Denver, Colorado . . Dallas, Texas . . Los Angeles, California 


WISCONSIN 


creators - desiqners - multicolor printers 
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All your meats are 


DOMESTIC SAUSAGE 
(L.¢.1. prices) 
Pork sausage, hog casings .4644@47 


SEEDS AND HERBS 
(Le.L prices) 


White t Ground 
Pork sausage, sheep cas.. She = or Causage 








4 @55 
Frankfurters, sheep cas...50 @651 Gusemne past ; 28 > 
Pant. Frankfurters, skinless ...42 @42% M rd seed "t : 
Bologna (ring) .........+ usta » fancy. 28 . 
NX Bologna, artificial cas. ...3544@386% Yellow American ... 15 -: 
= Smoked liver, hog bungs..39%4@51 Cortander. dor‘accs, 40 50 
\ a new 5 ane : = be orcsae “cw bad 4 atural Net 1 18 
= Polish sausage, smoked. * 147% @62 Marjoram, French .. 36 47 
h d th Pickled & Pimiento loaf. 35% @i4 Sage, Dalmatian, 
W en seasone Wi pure Olive loaf wpttsneetteeees 36 @50% NO. 1 eee ee eeeees 65 79 
ae wee ee CURING MATERIALS 
Smokey links .....ccceees 61% Cwt, 
| Nitrite of soda, in 400-Ib. 
bbls., del. or f. oe Pry «- $10.06 
# Saltpeter, n. ton, f.o.b. N.Y.: 
Lis SPICES Dbl. refined gran. Doacaanwee 11.38 
war. ee - A" Serer es 4.00 
(Basis Chgo., orig. pete ay oe WEBOIEEE CRYBTRIG ood occ ccvens 15.40 
a oh decay Pure rfd., gran. nitrate of soda 5,25 
Allspice, prime ....... 36 40 Pure rfd., powdered nitrate of 
er 38 42 ME. s0. 60556 snabecccocareans 6.25 
Chill powder .......... am 47 Salt— 
Chili pepper .......... <é 47 Salt, in min. car. of 45,000 Ibs., 
Cloves, Zanzibar ...... 1.63 1.78 only, paper sacked, f.o.b. Chgo,: 
Ginger, Jam., unbl, ... 20 28 Granulated (ton) ..........- 
Ginger, African ....... 17 26 Rock, per ton in 100-lb. bags, 
Mace, fancy, Banda f.o.b. warehouse, Chgo.... 27.50 
East Indies ......... .. 1.35 Sugar— 
West Indies ........ .. 1.31 Raw, 96 basis, f.o.b. N.Y.... 6.85 
ue flour, weer eas ne 37 Refined standard cane gran., 
te Se 33 RUS Sones die diigoe dibs mn aaa tsree 8.70 
West India Nutmeg . eee 44 Refined standard beet gran., 
Paprika, Spanish > 51 MED. eine aud cs eulhda see 50 
Pepper, Cayenne «ate 55 Packers, curing sugar, 100-1lb. 
pe ee ee Bia 54 bags, f.o.b. Reserve, La., 
Pepper, Packers t 1.86  , Pre crr reir 8.40 
Pepper. white ......... 1.49 1.63 Cerelose dextrose, per cwt. 
MRENURE Sc vsnicvecces .44 1.60 L.C.L. ex-warehouse, Chgo... 7.96 
Black Lampong ..... 1.44 1.60 ear WEG. Ms be cons nedkde T) 








PACIFIC COAST WHOLESALE MEAT PRICES 














Los Angeles San Tr No. Portland PE 
FRESH BEEF (Carcass): July 7 July July 7 
STEER: 
Choice: 
See MB. vc cecescesceves $37.00@39.00 $39.00@ 40.00 $38.00@49.00 
one ang dale SPOS Ore 36.00@37.00 37.00@39.00 37.00@39.00 
Good 
BO0-GO0. IDB.  ..cccccccvcoess 00@86.00 36.00@38.00 36.00@38.50 
EE END. sid. tok cy aoa ees 32, 00@36.00 34.00@36.00 35.00@37.00 
Commercial: 
350-500 Ibs. ........0.20--+ 32.00@34.00 34.00@35.00 31.00@36.00 
cow: 
Commercial, all wts. ....... 2 24.00@27.00 26.00@32.00 21.00@27.00 
CCRC H gel WER, 6c ute ccsteaie 23.00@ 26.00 24.00@ 26.00 20.00@ 23.00 
FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Off) 
Choice: 
ee ae? OP sak. cok eae 37.00@39.00 None quoted 35.00@40.00 
Good: 
200 Ibs. down ............. 35.00@37.00 None quoted 34.00@38.00 
FRESH LAMB (Carcass): (Spring) (Spring) (Spring) 
Prime: 
SCE eT oo 48.00@50.00 46.00@48.00 46.00@50.00 
Y ° 2  BORs- Re vcsaesee so 0441s 48.00@50.00 44.00@46.00 46.00@50.00 
7 , Choice: 
ou can t put in hetter-tasting seasonings 40-50 Ibs. .....0.scecceees 48.00@50.00  46.00@48.00 46.00@50.00 
ie Bins 6 eee esos seb es 48.00@50.00 44.00@46.00 46.00@50. 
than Banquet Brand PURE Pepper and Good, -all wil, s.sc.<e...eee 47.00@49.00 42.00@ 44.00 42.00@47.00 
° . MUTTON (EWE): 
Spices—from McCormick, the World’s Choice, 70 Ibs. down ....... 16.00@18.00 None quoted —_—_13.00@18.00 
Good, 70 Ibs. down ......... 16.00@18.00 None quoted 13.00@18.00 
Largest Spice and Extract House! McCormick FRESH PORK CARCASSES (Packer Style) (Shipper Style) (Shipper Style) 
oe er re er None quoted 39.00@40.00 None quoted 
e TA COO. cv pete acdeaane 40. 42.00 38.00@39.00 40.00@42. 
means unequalled flavor penetration ee nisi ag a 
d ’ FRESH PORK CUTS No. 1: 
r J i LOINS: 
an etention Tell your McCormick Banquet ee Nn bra Seed woke oe teas 57.00@61.00 63.00@65.00 61.comes 
. UMN Speree rr rere te rr ew 57.00@61.00 60.00@63.00 59.00@ 64. 
Brand man your needs—let the McCormick 1 le i ete tage 57.00@61.00  58.00@61.00 _57,00@62.00 
» PICNICS: (Smeked) (Smoked) (Smoked) 
resources and laboratories work for YOU! Ge ree ee 37.00@40.00  44.00@48.00 ——42.00@45.00 
PORK CUTS No. 1: (Smoked (Smoked ) (Smoked) 
HAMS, Skinned: } 
12-16 Ibs. 65.00@70.00 64.CO@68.00 66.00@71.50 
< ~ 16-18 Ibs. 65.00@70.00 66.00@70.00 65.00@70.00 
», BACON, ‘‘Dry Cure’’ eee 
* 3 GS TOM Sctissaswivesnraes 62.00@87.00 68.00@72.00 65.00@73.00 
Be eRe” dares canis: Caos sas 60.00@66.00 66.00@70.00 64.00@70.00 
BG MOR saga se aduscne eee 60.00@865.00 64.00@66.00 63.00@65.00 
LARD, Refined: 
Sol. COPOONE >. 560 cbchencasac 15.50@17.50 17.00@18.00 16.00@18.00 
50-lb. cartons and cans ..... 14.50@16.50 16.00@17.00 14.50@17.00 
TIGPROE. eacc ie egcenreaes sae 13.50@15.00 None quoted 14.00@ 16.50 












The Casing Valve 
with the internal fulcrum lever. 


—_ pall yr im mg aw 


the some hand. 


US ERM aie wall ane 4501 W. Thomas St., Chicago 51, tl. 
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Contact your local McCormick office or write to: 


McCORMICK & CO., Inc. 
WORLD’S LARGEST SPICE AND EXTRACT HOUSE 
Baltimore 2, Maryland 




















Ground 
r Sausage 
20 


27 





Portland 
July 7 


00@49.00 
00@39.00 


00@38.50 
00@37.00 
00@36.00 
00@ 27.00 
00@23.00 
sin-Off) 

00@40.00 
00@38.00 
Spring) 


00@50.00 
00@50.00 


00@50.00 
00@50.00 
00@ 47.00 


00@ 18.00 
00@18.00 
per Style) 
ne quoted 
.00@42.00 


00 @ 65.00 
00@ 64.00 
.00@62.00 
Smoked) 
00@ 45.00 
moked) 


,00@71.50 


00 @70.00 


,00@73.00 
.00@70.00 
.00@65.00 





PEPERONI 








B. C. CERVELAT 


CAPOCOLLO 


Boost your sales and 
profits with fast-moving 
CIRCLE-U Dry Sausage! 


Every day more and more dealers are 
taking on the Circle-U line. Consumer 
acceptance is growing fast and dealers 
are becoming alert to the sales and profit 
opportunities offered by featuring and 
promoting this quality dry sausage. 










B. C. SALAMI 


THURINGER 


Get acquainted with the complete 
Circle-U Dry Sausage line today. Our 
representative will be glad to call and 
show you how this hard-hitting sales- 
maker can help bring you larger volume 
orders, greater profits. 


mB) Circle-U Dry Sausage 
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P.O. Box No. 214, St. Louis, Mo. « South St. Joseph, Mo. 
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HOW TO INCREASE 
PRE-PACKAGING 
PROFITS... 





SELECTROL 
Model 1200-LM is 
proven equipment 
already in use 

with meat packers. 


Manual weighing of every consumer size package on 
your sliced bacon, sliced luncheon meats and frank 
lines adds substantial cost to the individual package 
cost. 


Automatic, accurate, high speed weighing of every 
package is a proven and positive method of decreasing 
your package costs. 


The SELECTROL Model 1200-LM is designed for meat 
packers to weigh, classify and sort consumer pre- 
packaged meat products into separate weight channels. 
Overweights and underweights are rejected from your 
conveyor line . .. only the exact weight units flow 
on to your over-wrapping and sealing operation. 


The SELECTROL in your production line will: 
e Save manua! weighing time and labor 
e Save meat in overweight packages 
e Speed production 
e@ Prevent distribution of shortweights 
2 Count and record every package 


© Signal your slicing machine operator for 
control changes when required 


Learn the details of automatic weighing for meat 
products. Write today! 


EXACT WEIGHT SCALES 


BETTER QUALITY CONTROL 
BETTER COST 


THE EXACT WEIGHT SCALE COMPANY 
915 W. Fifth Ave., Columbus 8, Ohio 
2920 Bloor St., W. Toronto 18, Canada 


CONTROL 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B, CHICAGO 
CHICAGO BASIS 
WEDNESDAY, JULY 8, 1953 
REGULAR HAMS 












Fresh or F.F.A. Frozen 
554on 
5546n 
5614 
5614 
5644 
49ton 
4744n 

SKINNED HAMS 
Fresh or F.F.A. Frozen 
Re 3 57% 
12-14 ........59@59% 59 
| eee 59@HIY, 59 
amie oie 59Q@S9% 58 
eae eos 53 53 
erg 0 5 
te wen lara 45@4514 45 
err 4% 44% 
mie oars 43% 43%n 
, 2’s in,.43% 43@43% 
PICNICS 
Fresh or F.F.A. Frozen 
oh O° Wy 33% 
6- 8 ........8244@32% 32 
eo er re 29 29 
10-12 ........26%4@27% 26144n 
12-1 eeeee ee 26% @271, 2644n 
8/up, 2’s in...264%,@27% 264on 


OTHER CELLAR CUTS 





Fresh or Frozen Cured 
Square jowls..29 29n 
Jowl butts....28% 23%n 
S. P. jowls... 22n 








BELLIES 
(Square Cut) 
Green Cured 
6-8 ........504%@51 52 @52 
8-10 ........50 @50% 51%@52 
10-12 ........50 @50% 51% @52 
12-18 . . cies ae 48 @48% 49%,@19\% 
14-16 Gad ta 4614 48 
yo a a 44 @44% 454% @46 
i ee ree 2 
GR. AMN. D. 8. 
BELLIES BELLIES 
Clear 
31%4n 
32 
30% 
28% 
26n 
23% 
FAT BACKS 
Fresh or Frozen Cured 
8n 
10 
12 
12% 
13% 
13% 
13% 


BARRELED PORK 
Clear Fat Back 





Pork 60/ 70......20n 
30/40..... 33 70/ 80......28% 
40/50.... 5 80/100..... .28% 
50/60......8 


100/125........ 





LARD FUTURES PRICES 


FRIDAY, JULY 3, 1953 














July 9.52% 9.70 9.50 9.70 

Sept. 9. 2 9.87% 9.67% 9.85 

Oct. 9.80 10.00 9.80 10.00 

Nov. 9.65 9.85 9.65 9.85b 

Dee. 10.50 10.55 10.45 10.50b 

Jan. 10.62% 10.65 10.57% 10.60b 
Sales: 5,280,000 Ibs. 


Open interest at close Thurs., July 
2: July 173, Sept. 1,004, Oct. 237, 





Nov. 106, Dec. 106 and Jan. 25 lots. 
MONDAY. JULY 6, 1953 
July 9.65 9.60 9.62%b 
Sept. 9.87% 9.65 9.65a 
Oct. 6 10.02% 9.80 9.80a 
Nov. 9.85 9.671% 9.67%a 
Dec. 10.40 10.35 10.40 
Jan. ° 10.55a 


Sales: 2,960,000 Ibs. 

Open interest at close Fri. 
July 156, Sept. 990, Oct. 242, 
108, Dec. 111, and Jan. 23 lots. 


TUESDAY, JULY 7, 1953 


July 3: 
Nov. 














July 9.70 9.521%, 9.67%a 
Sept. " 9.77% 9.6714 9.72% 
Oct. 9.90 9.80 9.871% 
Nov. 9.75 9.65 9.67%b 
Dec. 10.40 10.40 10.35 10.40a 
Jan. 10.55 10.55 10.55 10.55a 

Sales: 2,880,000 Ibs. 

Open interest at close Monday, 


July 6: July 188, Sept. 997, Oct. 247, 
Noy. 107, Dec. 111, and Jan, 23 lots. 








WEDNESDAY, JULY 8, 1953 
July 9.67% 9. 9.57% 9.62% 
Sept. 9.72% 9. 9.67% 9.70 
Oct. 9.871% 9.8714 9.87% 9.87% 
MN 2 S025 ae baie 9.67%a 
Dec. 10.32% 10.3214 10.32% 10.324%b 
Jan. . oe 10.45a 


Sales: 2,160,C00 Ibs. 
Open interest at close Tues., July 
7: July 132, Sept. 995, Oct. 249, Nov. 


105, Dee. 115, and Jan. 23 lots. 
THURSDAY, JULY 9, 1953 
July 9.70 9.90 9.70 9.85b 
Sept. 9.75 9.95 9.72% 9.90b 
Oct. 9.87% 10.05 9.8 10.02% 
Novy. 9.671%, 9.90 9.67% 9.87TKa 
Dee. 10.40 10.50 10.40 10.47%a 

Jan. 10.45 10.60 10.45 10.60 


Sales: 3,250,000 Ibs. 

Open interest at close Wed., July 8: 
July 122, Sept. 989, Oct. 251, Nov. 
105, Dee. 116, and Jan. 23 lots. 


ec asked. b—bid. 


CORN-HOG RATIO 

The corn-hog ratio for 
barrows and gilts at Chi- 
cago for the week ended 
July 4, 1953 was 15.9, ac- 
cording to a report by the 
U. S. Department of Agri- 
culture. This ratio compared 
with the 16.3 ratio reported 
for the preceding week and 
11.6 recorded for the same 
week a year ago. These ra- 
tios were calculated on the 
basis of yellow corn selling 
for $1.592 per bu. in the week 
ended July 4, 1953, $1.561 
per bu. in the previous week 
and $1.815 per bu. for the 
same period a year earlier. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.0.b 
WUSCMEO Sense tee avaads ctenee $14.50 
Refined lard, 50-Ib. cartons, 


CMD, TRU Seandicsccccece 14.50 
Kettle rend., tierces f.o.b. 

Lt | Ri b> Oia 15.00 
Leaf, kettle, rend., tierces 

Ti *CRPREO: Seine s ih sdces 16.50 
BENE shoei ed cecnccadeeas 19.50 
Neutral tierces, f.0.b. Chicago... 19.50 
Standard shortening *N. & 8S, .. 21.00 
Hydrogenated Shortening 

Bs GO esa ncitectusccccccce See 


*Delivered. 


WEEK'S LARD PRICES 





P.S. Lard P.S. Lard Raw 

Tierces Loose Leaf 
July 3 .... 9.75n 10.25n = 11.25n 

SONY Fo viivic, EIOND ic ccc ticcesaness 
July 6 .... 9.75n 10.25n 11.25n 
July 7 .... 9.75n 10.25n 11.25n 
July 8 .... 9.75n 10.25n = 11.25n 
July 9 .... 9.87%n 10.25b 11.25n 
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ELLIES 

Clear 
314%4n 
32 
30% 
28% 
26n 
23% 


Cured 
8n 
10 
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"Genius at Work”’ 


Few buyers of packaging materials realize the 
extent of KVP art facilities. The staff of 22 men 
and women are specialists in creative design 
whose experience totals 216 years. 

“Genius,” someone once said, “is the infinite 
capacity for taking pains.’’ KVP artists measure 
up to that description. No detail is too small, no 
step is slighted in the long process from idea to 
printed wrapper. 

These men are more than food package design- 
ers. They also work closely with KVP paper tech- 
nicians and printers to make sure the completed 








x 
y 


The World’s Model Paper Mill 4 
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package will provide proper food protection plus 
powerful sales appeal. 

Keep this large, experienced KVP art staff in 
mind when you consider package improvements. 
If you’re interested now, write for complete infor- 
mation — without obligation. 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 


Parchment, Kalamazoo, Michigan 


BRANCH AT DEVON, PA. ASSOCIATED COMPANIES: KVP CO. OF TEXAS, 
HOUSTON, TEXAS — HARVEY PAPER PRODUCTS CO., STURGIS, MICH. — 
KVP CO. LTD., ESPANOLA, ONT. — APPLEFORD PAPER PRODUCTS LTD., 
HAMILTON, ONT.; MONTREAL, QUE. 


FOOD PAPERS —For Protection and Sales Appeal 
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DISTRIBUTORS WANTED 


NEW 


PASTEURIZED PROCESS CHEESE SPREAD 


Delicious imported cheese spread. Keeps without 
refrigeration — A “WONDERFUL” shelf item & 
WONDERFUL for repeat sales, too. 


On the back of each 4 0z. box, customers find a 
coupon. 12 of these coupons sent to PLUMROSE, 
NEW YORK, brings a cute toy doll dressed in 
an original multi-colored Danish national cos- 
tume, direct from DENMARK. 


Boxes have six different multi-colored designs, 
each illustrating a different Danish girl. Multi- 
colored posters in each shipping case. 


Write or phone for complete information 


PLUMROSE, INC. 


Founded in Denmark 1872 
New York 13, N. Y. 
Phone: WO 6-1610 


99 Hudson St. 































NEW YORK 





WHOLESALE FRESH MEATS 
CARCASS BEEF 
July 7, 1953 








Per cwt. 

Western 
Prime, 800 lbs./down. ..$37.00@38.50 
Prime, 800/900 . 35.50@36.00 
Choice, 800 Ibs. /dow ... 35.50@38.00 
Choice, 900 ..... .- 34.50@35.00 
Good, 500/700 .......... 34.00@35.50 
Steer, commercial ...... None quoted 
Cow, commercial ....... 24.00@28.00 
3 es See es ote 23.00@25.00 

BEEF CUTS 

Prime: City 


Hindquarter, 600/800. . ier 0@ 54.0 
Hindquarter, 800/900... 47.0@ 49.0 
Round, no flank ....... : 44.0@ 46.0 
5 72.0 

47.0 


Short ‘loin, untrim. ... 65.0@ 
Rounds, Diamond bone, 

WE TAME ob sienetuseee 45.0 2 
WIGRE | cariccacccecsesccs 11. 12.0 
Rib (7 bone cut) ...... 45.0@ 50.0 
FRC ee ae 28.0@ 30.0 
EE hse kath os.noeae © 20.0@ 22.0 
PHRUOE Ac occ ceccsenencs 10.0@ 11.0 


Forequarter (Kosher).. 

Arm chuck (Kosher)... é A 

Brisket (Kosher) ..... 22. 0@ 24.0 
Choice: 

Hindquarter, 600/800... 

Hindquarter, 800/900... 


47.0@ 52.0 
46.0@ 47.0 


Round, no flank ...... 44.0@ 46.0 
Rounds, Diamond bone, 

ROMOEE  -ciadcodcecce 45.0@ 47.0 
Short loin, untrim. .... 60.0@ 65.0 
Tee ee 11.0@ 12.0 
Rib (7 bone cut) ...... 42.0@ 48.0 
Arm chuck ........... 27.0@ 29.0 
SS 19.0@ 21.0 


Le le CRBS 10.0@ 11.0 


Forequarter (Kosher)... 29.0@ 30.0 
Arm chuck (Kosher)... 30.0@ 32.0 
Brisket (Kosher) ..... 22.0@ 24.0 


FANCY MEATS 


(1.¢.1. prices) 








FRESH PORK CUTS 
(1.c.1. prices) 





Western 
Pork loins, 8/12 ....... $55.00@57.00 
Pork loins, 12/16 ...... .00@53.00 
Hams, sknd., 14/down.. 62.00@64.00 
Boston butts, 4/8 Ibs.... 47.00@49,.00 
Spareribs, 3/down ...... 49.00@51.00 
Pork trim., regular ..... 36.00 
Pork trim., spec. 80% .. 53.00 
City 
Hams, sknd., 16/Gown. 2 
Pork loins, 8/12 . - 55.00@59.00 


Pork loins, 12/16 . ? wae quoted 
yi. rene 37.00@39.00 
Boston butts, 4/8 lbs. .. 52.00@55.00 
Spareribs, 3/down ...... 50.00@53.00 





VEAL—SKIN OFF 
(1.¢.1. prices) 


Western 


Prime, 80/120 00.2600. 
Prime, 110/150 ......... 
Choice, 50/80 .......... 
Choice, 80/110 ......... 
Choice, 110/150 ........ 
Good, 50/ 

700d, 80. 

Good, 110/150 
Commercial, all wts. ... 


DRESSED HOGS 
(Le.1. prices) 











100 to 136 Ibs. ......... $39.50@41.00 
ee) Oo Saas 50@ 41.00 
154 to 171 Ibs. ......... 39.50@41,09 
172 to 188 lbs. ......... 39.50@41.00 


BUTCHERS’ FAT 






Shop fat .... Me lb. 
Breast fat . 4c lb, 
Inedible suet Ye Ib. 
UE OE ween te Caaie< Me lb. 

LIVESTOCK PRICES AT 














"US. Pat. No. 2,536,268 Cwt. SIOUX CITY 
Veal breads, under 6 oz.. 50.00 A e ° 
gy Teepe 60.00 Prices paid for livestock 
v4 : f 
|. ia izoo at Sioux City on Wednesday, 
Beet livers, selected are 32.00 July 8, were reported as 
ee vers, selected, 
SKINNING CRADLE ‘seis el henge ara 60.00@100,00 follows: 
Oxtails, over % Ib...... 10.00 
One of many new products that CATTLE: 
Koch has developed for the packers. LAMBS ——- oS prime. . .$23.00 only 
Makes skinning easier—faster. Eliminates (e.1. prices) Steers, good 
* Q ne City Heifers, choice & pr.. 21.75@22.00 
) pritch plates. Find out how these cradles can Prime, 30/40 .......2.. $55.00@58.00 Heifers, com’l & gd... 15.00@19.50 
reduce costs of legging and siding. : : ‘ Prime, 40/45 55.00@59.00 Cows, util. & com’l 1.00@14.00 
Each cradle 8-ft. long. Height 12-in. Width instantly adjust- Prime, 45/5% 55.006 59.00 Cows, can. & cut. 9.00@10.50 
b Holds > 5 W ly 140-Ib Choice, 30/40 Bulls, good ...... 11.00@11.50 
able. 0. any size carcass, gt. only iD, Choice, 40/45 .. Bulls, util. & com’ 12.00@ 15.50 
No. 2310—Cradle, enamel finish. ....... $60 Choice, 45/55 Bulls, can. & util 11.00@12.00 
A le Good, 30/40 a i . 
No. 2312—Hot dip galvanized $79 Good, 40/45 ........... 40..0@30.00 HOGS: 
Ga0d, ABIES: 6 scsccssices 45.00@52.00 Good, ch., 180/200... .$26.00@26.50 
Good, ch., 200/220.... 26.00@26.50 
2520 Holmes St. Western Gd., ch., 220/240... 26.00@ 26.50 
Prime, 40/50 .......... $50.00@55.00 Gd., ch., 240/270..... 24.50@26.25 
Kansas City 8. Mo Prime, 50/60 ........ 50.00@55.00 Sows, 400/down ...... 20.25@23.75 
y Prime, 60/70 .......... 50.00@55.00 
G U P PLI e G Choice, 40/50 .......... 48.00@54.00 LAMBS: 
Phone Victor 3788 Choice, 50/60 ........- 48.00@ 54.00 Ch. & pr. springs. ...$25.00@26.25 
Good, all wts. ......... 40.00@ 45.00 Gd. & ch. springs.... 22.60@25.00 
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OLD PLANTATION SEASONINGS 


» 


PACKING COMPANY, INC. 


FOR OVER A QUARTER OF A CENTURY WE HAVE SOLD BLENDED QUALITY SAUSAGE SEASONINGS 
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TALLOWS AND GREASES 


Wednesday, July 8, 1953 











The tallow and grease market closed 
steady last week, and the same situa- 
tion was carried over into this week’s 
early market. Sales were sketchy, as 
buyers and sellers were generally 
apart in their ideas. 

On Thursday of last week, a few 
tanks of choice white grease, all hog, 
sold at 5.80, c.a.f. East, for quick ship- 
ment. Original fancy tallow traded at 
45gc, c.a.f. East, couple tanks involved. 
No. 2 tallow bid at 3c, c.a.f. East, went 
without early action. Bleachable tal- 
low was reported bid at 414c, prime at 
4%c, and special tallow at 3%e, all 
c.a.f. East. Yellow grease bids of 3%c, 
c.a.f East, were also heard. 

Friday’s market was strictly of a 
pre-holiday nature and no activity 
could be uncovered. The price structure 
remained steady, and no particular 
change was indicated. There was occa- 
sional buying interest, but offerings 
were priced too high to encourage 
trading. Some sources thought sellers 
were anticipating higher prices on the 
basis of improved export interest. 

This week, no price changes were 
encountered Monday, and the market 
was unchanged in view of lack of 
movement. Special tallow reportedly 
sold at 3%c, and was quoted at 4%c, 
nominally, in the East. Bleachable 
fancy tallow was pegged at 4%4c, also 
nominal basis, in the East. No action 
was heard on choice white grease, 
either here or in the East, but yellow 
grease was bid at 3%c. Sales, how- 
ever, did not materialize at that level. 
Buying interest was generally light at 
steady levels, and sellers were not ex- 
erting pressure to move material, 
either here or at Eastern destinations. 

Trading in tallows and greases con- 
tinued light Tuesday, as sellers and 
buyers were still apart in their ideas. 
The same situation existed in the East, 


although yellow grease reportedly sold 
at 3%4c, tank cars. In the local area, 
there was better interest for special 
tallow at 3%c, but sales at that level 
could not be confirmed. A tank of edi- 


ble tallow sold at 6c, f.o.b. shipping 
point. Choice white grease sold at 5%c, 
delivered East, and was later offered 
at 6c, but went without action. Inter- 
est actually improved for all grades of 
tallows and greases and the market 
continued steady. 


BY-PRODUCTS MARKETS 


Wednesday, July 8, 1953 
Blood 


Unground, per unit of ammonia 
(bulk) 


Unit 
Ammonia 
EP ee ere eel Perey eer EE Eee *4.75n 


Digester Feed Tankage Material 


Wet rendered, unground, loose, 








w test *6.25n 
High test *5.25n 
Liquid stick tank cars ............... 2.75@3.00 
Packinghouse Feeds 
Carlots, 
per ton 
50% meat and bone scraps, bagged. .$77.50@85.00 
50% meat and bone scraps, bulk 75.00@80.00 
55% meat scraps, bulk ............ $ @ 85.00 
60% digester tankage, bulk ....... 75.00@80.00 
60% digester tankage, bagged ..... 80.00@85.00 
80% blood meal, bagged .......... 115.00 
70% standard steamed bone meal, 
bagged (spec. prep.) ......... 60.00 
65% steamed bone meal ........... 55.00@60.00* 
Fertilizer Materials 
High grade tankage, ground, per unit 
BEMMGEEE | 5 cab dbebesceeahcssadesaays 4.75@5.25* 
Hoof meal, per unit ammonia ......... 5.75@6.25* 
Dry Rendered Tankage 
Per unit 
Protein 
| TY eee eee *1.45 
RE, 6. 6-60 .6-6,6 '6cidbie vs eens <e6 40.0.6 Coie *1.35n 
Gelatine and Glue Stocks 
te ewt 
Calf trimmings (limed) ............ @ 1. 15 
Hide trimmings (green, salted) ... RST o0g12. 00n 
Cattle jaws, skulls and knuckles, 
RR ARES oe 65.00n 
Pig skin seraps and trimmings, 
BO Giias 3 < chs ccnibacves anabeees 71@ 7% 


Animal Hair 
Winter coil dried, per ton ......... *55.00@60.00 


Summer coil dried, per ton ........ 32.50n 
Cattle switches, per piece .......... 5% 
Winter processed, gray, Ib. ........ 14 @15 
Summer processed, gray, lb. ....... 4 @4% 
n—nominal, a—asked. 
*Quoted delivered basis. 





VEGETABLE OILS 


Wednesday, July 8, 1953 








In the vegetable oils market, sales 
were thin the beginning of the week, 
as neither buyers or sellers were in- 
clined to much aggressiveness. The 
lack of activity was attributed by some 
to the extension of the holiday period 
into Monday at some locations. 

Prices were relatively unchanged 
from the previous week, and July ship- 
ment soybean oil cashed at 10%c. Au- 
gust shipment sold at 10%c and at 10c 
at an Iowa point. September shipment 
was called 10%c, nominal basis, and 
October alone sold at 10c. October- 
November-December shipment was 
pegged at 10%c, nominal basis. 

Cottonseed oil was steady to %c 
lower, depending on location. In the 
Valley, a few sales were made at 14%c 
and the market in the Southeast was 
nominally quoted at that level. No 
trading was heard in Texas and the 
market was called 135%c to 13%¢; 
however, the southern areas were low- 
er at 13%c to 13%c. 

Immediate shipment corn oil cashed 
in a small way at 13%c. Peanut oil 
sold at 19%c late Friday of the pre- 
ceding week and was quoted at that 
level, nominal basis, Monday of this 
week. Coconut oil was nominally 
quoted at 14%, although some offer- 
ings of prompt shipment were at 14%c. 

Trading of soybean oil was extreme- 
ly light Tuesday, but the market ap- 
peared stronger early with sales at 
advanced levels. A limited amount of 
July shipment sold at 10%c, while Au- 
gust shipment brought 10%c. A large 
refiner was in the market for August 
shipment and purchased supplies at 
10%c. September shipment was quoted 
at 10%c, nominally, and October-No- 
vember-December sold on a resale at 
10%. Interest for most shipments was 
Ye less later in the day. 

In the Valley, cottonseed oil contin- 
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For CRACKLINGS, BONES 
DRIED BLOOD, TANKAGE 
and other BY-PRODUCTS 


Founded 1834 


1 to 20 tons per hour. 









Subsidiary 
Office & 


of Unite 


General 








J Ena 





Works: 


STEDMAN 
25mc GRINDERS 


Stedman equipment has enjoyed an enviable reputation in the 
Meat Packing and Rendering Industries for well over 50 years. 
Builders of Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also complete self- 
contained Crushing, Grinding, and Screening Units. Capacities 





INC. 






ndry Company 
AURORA, INDIANA 
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ued to trade in a light fashion at 
14%c. There was movement at a far 
south point in Texas at 13%c and 13%. 
The market in central Texas was gen- 
erally pegged at 13%. Corn oil con- 
tinued to trade at 13%c and peanut 
oil was quoted at 19@19%c. 

Coconut oil was offered at 14%c for 
spot shipment, 14%c for July, 13%c 
for first-half August shipment and 13c 
for straight month, without action. 

The market at midweek was mixed. 
Sales of soybean o1 were extremely 
light, with the majority of movement 
in July shipment at 10%c. August sold 
at 10%c¢ and September and October- 
November-December were pegged at 
10%, nominal basis. 

Cottonseed oil lost strength and two 
tanks sold in the Valley overnight at 
14c. The market in the Southeast was 
quoted at 14%c. Offerings of cottonseed 
oil were available in Texas at 13%4c. 
Corn oil advanced and sold at 13%c. 
Peanut oil traded at 19c, one or two 
tanks involved. Spot shipment coconut 
oil was offered at 14%c, but the price 
could be shaded on a firm bid. 

CORN OIL: Scattered trading at 
levels unchanged from the preceding 
week. 

SOYBEAN OIL: Lost %c to %c in 
light activity early in week. 

PEANUT OIL: Movement lacking, 
although market declined 4c to %e., 

COCONUT OIL: Offerings priced 
higher than last week, but buying in- 
terest thin. 





COTTONSEED OIL: Limited trading 
at declines of 4c to %c, depending on 
location. 

Cottonseed oil prices in New York 
were quoted as follows: 


FRIDAY, JULY 3, 1953 


Prey. 

Open High Low Close Close 

ee specs 15.625 .... 15.59b 15.63b 
Sept. .%6i55 14.04b 14.02b 14.07 

1 rere 13.92b 13.938b 13.94b 

___ SEAHBAS: 13.99 13.91b 13.94b 

A See 13.85b 13.86b 13.89b 

Pe chen ss 13.95b 13.96b 13.97b 

a 13.98b 14.02b 14.03b 

Sales: 52 lots. 

MONDAY, JULY 6, 1953 
a 15.60b 15.70 15.61 15.63b 15.59b 
ot. . vsees 14.01b 14.10 14.06 14.10 14.02b 
OS SP 13.95b 14.00 14.00 13.97b 13.93b 
Oe ee 13.93b 14.00 13.93 14.00 13.91b 
MG 5-6 aes LY ree we 13.95b 13.86b 
Mar. ...... 13.95b 14.03b 13.96b 
a 13.95b 14.10b 14.02b 

Sales: 52 lots, 

TUESDAY, JULY 7, 1953 
Me Asc 6035 15.65b 15.99 15,82 15.89 15.63b 
a ere 14.16b 14.35 14.15 14.25 14.10 
ere 14.00b. APE 14.14b 13.97b 

D “2 14.10 14.15b 14.00 

2 ee 14.10b  13.95b 

14.18 14.15b 14.03b 

14.05 14.10b 14.10b 

WEDNESDAY, JULY 8, 1953 
FMR, ins cals 15.90 16.00 15.90 15.95 15.89 
eee Sas 14.35 14.38 14.30 14.51 14.25 
i ee PAOD cess fess 14.15b  14.14b 
Se 14.20b 14.24 14.11 14.12b 14.15b 
0 ee 14.25n dgeine LES 14.07b 14.10b 
ee ere 14.29 14.29 14.12 14.10b 14.15b 
eA 14.18 14.28 14.20 14.07b 14.10b 
Sales: 134 lots. 


Cotton Oil for Ice Cream 


A bill to legalize manufacture of 
ice cream from cottonseed oil and 
other non-butterfat materials has been 
introduced into the Alabama legisla- 
ture. 


MAY SHORTENING, EDIBLE 
OIL SHIPMENTS 


Total shortening and edible oil ship- 
ments to all interests fell to 230,777,- 
000 Ibs. in May from 272,940,000 lbs, 
in April. the Institute of Shortening 
and Edible Oils has reported. Of the 
May amount, 82,024,000 lbs. or 35.2 
per cent was shortening, and 129,922, 
000 Ibs., or 59.5 per cent, edible oil. 

Shipments to agencies of the federal 
government and federal government 
controlled corporations and shipments 
for commercial export totaled 11,545,000 
Ibs., or 4.0 per cent of the total, com- 
pared with 6,620,000 lbs., or 2.4 per cent 
in April. 


VEGETABLE OILS 


Wednesday, July 8, 1953 
Crude cottonseed oil, carlots, f.o.b. mills 


beibeaic oie dpi CSTE AER Te a te ee eer l4n 
POMENORRE cg sctise se eecin 14\n 
Texas 5 






Corn oil in tanks, f.0.b. mills a 
Peanut oil, f.o.b. Southern mills .. 


Soybean oil, f.o.b. Pacific Coast ... 10% pd 
Coconut oil, f.o.b. Pacific Coast .......... 14a 
Cottonseed foots, 

Midwest and West Coast ............... 1%b 
eT ERED Oo Ce CO LS 1%b 
OLEOMARGARINE 
Wednesday, July 8, 1953 
White domestic vegetable .............0..00e 27 
OWN SUMING 5 5 55s .0ne ga wes Ge peeriien s+ b.6 ems 28 
Peis COMME WOUAET, hc kcececvecacnetceaeencens 24 
WEOTAT CHEERED PRBS Fo ics Teh. bcias ice bn 23 
OLEO OILS 
(F.0.B. Chicago) 

Lb. 
Prime oleo stearine (slack barrels) ........... 6 
Bxtra oleo: Cll (ARUMS) © ooo siiesc ce ccisesetcns 13 





meat grinders 


Make a hard job easy 
Grinder 
demned stock 


offal 


shop fats, bones 


house Three types and 
able 
All machines can be furnished 


steel bases 


50 


M&M 


with an 


quickly and efficiently reduces con- 


and slaughter 
many sizes avail- 
Flywheel equipment, as shown 
with 


Write for descriptive literature 


MITTS & MERRILL | 


1001 South Water * SAGINAW, MICHIGAN | 





ELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS - BACON - LARD - DELICATESSEN 








PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Aves 
PHILADELPHIA 40, PENNA: - 








Meat 


is optional 


SS iaviadtige) | 


Are 
Sturdily 
Built. 

















FRENCH 
HORIZONTAL 
MELTERS 


Cook Quickly. 
Efficiently. 


THE FRENCH OIL MILL MACHINERY CO. 





PIQUA, OHIO 
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Hide prices hold steady with last week’s 
levels to fractionally lower on some 
selections—Small packer hide market 


dull and steady—Calf and_ kipskins 
quiet and untraded—Sheepskin market 
stronger on some items. 


CHICAGO 


PACKER HIDES: Volume of trad- 
ing of big packer hides totaled about 
100,000 last week, and large outside 
producers moved about 20,000. The 
only sale heard late Friday was about 
3,000 heavy Albert Lea-Cedar Rapids- 
Chicago native steers at 15c. This sale 
was steady, but some sources thought 
other selections appeared weaker and 
might sell lower when trading was re- 
sumed the following week. 

On Monday of this week, tanners 
bid %e to le lower for certain selec- 
tions, but packers did not make offer- 
ing lists available. Just how broad buy- 
ing interest actually was could not be 
ascertained, but particularly sought 
were branded steers, heavy native 
steers and branded cows. 

Tuesday, hide sales were accomp- 


lished at steady levels to %e lower for 


one selection. Branded steers made up 
the bulk of movement and 11,000 butts 
and Colorados sold at 13c and 12c, re- 


spectively. About 8,000 heavy native 
steers brought 15c. A lot of 1,000 
branded cows moved at 15%c and 1é6c. 
In later trading, 1,000 heavy St. Paul 
native cows sold at 18%c. About 1,400 
heavy native steers and St. Paul light 
native steers sold at 15¢c and 17c, re- 
spectively. 

Volume of sales was good at mid- 
week with steady prices again prevail- 
ing in most instances. About 10,000 
branded steers sold at 18c and 12c. 
Heavy Texas steers also brought 13c. 
About 6,500 light native River cows 
sold at 18%c and 5,000 light native 
steers brought 17c. About 4,000 north- 
ern branded cows sold at 15%. About 
4,000 native bulls traded at 10c and a 
few at 10%c. 

SHEEPSKINS: The market for 
shearlings was stronger in some in- 
stances this week, but trading was not 
heavy. A car of No. 1 shearlings sold 
at 2.45 and a mixed car of No. 1 and 
No. 2 shearlings broughts 2.55 and 
1.80, which was considered a premium. 
One packer reported production was off 
this week on No. 2 and No. 3 shear- 
lings, and no sales of the No. 3’s were 
reported. This grade was quoted in a 
range of 1.10 to 1.15, nominal basis. 
Due to the in-between season, dry 


pelts were also nominally quoted at 
29@30c. The pickled skin market con- 
tinued to gain strength and genuine 
spring lambs sold at 17.50, with a few 
reported up to 18.00. Winters sold at 
14.50. 

SMALL PACKER AND COUNTRY 
HIDE MARKET: Action was slow in 
the small packer hide market and 
50@52-lb. average sold at 14%c f.o.b. 
outside point. Some 52@54-lb. average, 
selected at 14c nearby Western point, 
and at 12%c for the brands. The 60-lb. 
average hides saw little action and 
were called 13c. The country hide mar- 
ket was dull, as supplies were light. 
Locker butchers were quoted at 11%c 
to 12c and renderers at 1le to 11%e. 

CALFSKINS AND KIPSKINS: The 
calf and kipskin markets were quiet 
throughout the week and no trading 
could be confirmed. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended July 4, 1953, were 3,637,- 
000 lbs.; previous week, 3,058,000 lbs.; 
same week 1952, 3,945,000 lbs.; 1953 to 
date, 129 299,000 lbs.; same period 1952, 
120.271,000 lbs. 

Shipments for the week ended July 
4, 1953, total 2,645,000 lbs.; previous 


week, 3592,000 lbs.; corresponding 
week, 1952, 4,771,000 lbs.; this year to 
date, 97,348,000 IJbs.; corresponding 


week, 1952, 107,036,000 Ibs. 
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REZNLERS 
® ELECTRIC COMPANY 


3089 RIVER RD. RIVER GROVE, ILL. 


~~ PIONEERING IN 
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ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method.” 





APCO 
Turbine-Type 
PUMPS 
—ideal for ''1001"" 
duties where small 
capacities and 
high heads pre- 
dominate. Get 
acquainted. 
















We Invite Your 
Special Pump Problems 





Making Warm Friendships on Hot Jobs 


WATER JACKETED 
APCO PUMP 

Developed especially for the effi- 
cient handling of high temper- 
ature and highly volatile liq- 
uids. Delivers outstanding 


For 
Every 
Purpose 


performance. Un- 
beatable on high 
head, small 
capacity 

uties. 


are available in 
many types and 
sizes—all noted for 
their streamline co- 
ordination between 


impellers and 
Write lis. niet 


f 
CONDENSED CATALOG “M"* 
DISTRIBUTORS IN PRINCIPAL CITIES 








HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 











Chicago Office, 332 S. Michigan Ave. 
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j AVS PUMP COMPANY 


SUBSIDIARY of the NEW YORK AIK BRAKE COMPANY 
82 Loucks Street, AURORA, ILLINOIS 














Tuesday, July 7, 1953 
WESTERN DRESSED 
BHEF (STEER): Cwt. 
Choice, 500/700 .................-$36.25@38.00 
na 35.00@37.00 
Ss SED © nin's ate o vietsine wis cow dee 33.50@36.00 
cow: 
Commercial, all wts. .......... .. 25.00@28.00 
ae ee ae ee 33.00@ 25-00 
VEAL (SKIN-OFF): 
Ohoice, 80-110 . 33.00@35.00 
Choice, 110-150 32.00@35.00 
SES EEE UC kadevwosscceecssvesas 28.00@30.00 
SE teeviewss ccew comalccye 30.00@32.00 
NE SEI. 6.0 5S 05016 4 acen 6.0. S0 ete 29.00@31.00 
OQommercial, all wts. ........cccces 24. 00@28.09 
ere erry 20.00@24.00 
CALF (SKIN-OFF): 
Choice, 200/down ............. . 29.00@32.00 


Good, 200/down 
LAMB (SPRING): 
Prime, 45/down 


CREE ae 26.00@29.00 


ae adomk ask nit Waae 50.00@52.00 


EE noob 6eny sinvecesccas cee 52.00@55.00 
PER, TD cocevssicer cs cesns sees 48.00@52.00 
Choice, 45/down 48.00@50.00 





Choice, 45/50 50.00@54.00 
Choice, 50/60 48.00@50.0) 
Good, ‘all wts. . ee 40. 00@45.00 
Utility, ORTEIR, Seine sa atelsa one bp ele me 28.00@34.00 
PORK OCUTS—CHOICE LOINS: 
(Bladeless included) 8-10 ........ 53.00@55.00 
(Bladeless included) 10-12 ........ 53.00@55.00 
(Bladeless included) 12-16 ........ 49.00@52.00 
(Bladeless included) 16-20 ........ None quoted 
Butts, Boston Style, 4-8 .......... 47 .00@49.00 
SPARERIBS, 3 Ibs. down .......... 47.00@49.00 


LOCALLY DRESSED 


STEER BEEF CUTS: Prime Choice 
Hindgtrs., 600/800. .$48.00@52.00 $48.00@49.00 
Hindgtrs., 800/900.. 47.00@49.00 45.00@47.00 
R’d., ,no flank . 47.00@50.00  47.00@50.00 
Hip r’d, with flank 44.00@47.00 44.00@46.00 
Full loin, untrmd. .. 49.00@52.00 46.00@49.00 
Short loin, untrmd. 70.00@75.00 58.00@64.00 
Short loin, trmd. .. 93.00@98.00 70.00@75.00 
DE Se aunews ses 9.00@11.00 9.00@11.00 
Rib (7 bone) ...... 48.00@52.00 44.00@48.00 
MOM CROCE: 6. sc0c0s 28.00@31.00 28.00@31.00 
Brisket ............ 22.00@24.00 22.00@24.00 
Short plates ...... 9.00@12.00 9.00@12.00 





THURSDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was 
$26.50; average, $23.35. Provision prices 
were quoted as follows: Under 12 pork 
loin, 54; 10/14 green skinned hams, 
57% @59%; Boston butts, 47; 16/down 
pork shoulders, 36@36%; 3/down 
spareribs, 45; 8/12 fat backs, 10@12; 
regular pork trimmings, 25; 18/20 DS 
bellies, 32; 4/6 green picnics, 3344; 
8/up green picnics, 261424 @27'. 

P.S. loose lard was quoted at 10.25 
bid and P.S. lard in tierces at 9.87% 
nominal. 


Cottonseed Oil 


Closing cottonseed oil prices in New 
York were quoted as follows: July, 
15.93; Sept., 14.34; Oct., 14.18; Dec., 
14.14; Jan., 14.09b; Mar., 14.10b-13a; 
and May, 14.06b-10a. 

Sales: 350 lots. 


CHICAGO PROV. SHIPMENTS 


Provision shipments, by rail, in the 
week ended July 4, with comparisons: 


Week Previous Cor. Week 
July 4 Week 1952 
Cured meats, 
POUNGS 6.6.60 3,827,000 3,795,000 13,810,000 
Fresh meats, 
Ee REE 15,374,000 23,035,000 29,301,000 
Lard, pounds . 4,363,000 3,218,000 1,778,000 








Livestock 
STOCK PIGS AND HOGS... 


Buyers 





HOGS FURNISHED SINGLE DECK OR TRAINLOAD 


H. L. SPARKS & CO. 







Headquarters: NATIONAL STOCK YARDS, ILL. 
Also at Stock Yards in Bushnell, Peoria and Springfield, Ill. 


V Our country points operate under name of Midwest Order 


V All orders placed through National Stock Yards, Illinois 


Buyers 


. . . SHIPPED EVERYWHERE 





Telephones: 
UPton 5-1860 
Bridge 8394 
UPton 3-4016 




















52 


Nill 
THE RATH PACKING CO., WATERLOO, IOWA 


BLACK HAWK 


MEATS 





FROM THE LAND O'CORN 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 





Week ended Previous Cor. Week 
July 8, 1953 Week 1952 
Nat. steers ..15 @I17 154%, @18 14% @18%n 
a aa 
aseen © 13 13 13n 
Butt t branded 
aaseee 13 13 13n 
Col. "plies hi wie oe 12 12 12n 
Ex. light Tex. 

Co. ar 1814n 18%n 18%n 
Brand’d cows.15%@16 15% @16 14%n 
Hy. nat. cows.1744@18% 174%, @18% 16 @16%4n 
Lt. nat. cows.18%@19 19 @19% 17% 
Nat. bulls ...10 @10% 10 @10%n 10n 
Brand’d bulls 9 @ 9% 9 @ 9% 9n 
Calfskins, Nor. 

Pee Senos 57% 57% 45n 

10/down ...50 @52% 50 @50% 32%n 
Kips, Nor. 

nat. 15/25.40' @42n 40 @42n 35n 
Kips, Nor. 

Brn’d, 15/25 374on 374%n 24%n 

SMALL PACKER HIDES 
STEERS AND COWS: 
60-lbs. and 
over .....124%,@13n 124%@13n 13 @13%n 
50 Ibs. ....15 @15%n 15 "@ 154%4n 14% @l1in 
SMALL PACKER SKINS 
Calfskins, under 

Sere 35 35 32n 
je | 27 30n 20@24n 
Slunks, reg. ....1.25@1.50  1.25@1.50 1.80n 
Slunks, hairless. 30@ 35n 30@ 35n 50n 

SHEEPSKINS 
Pkr. shearlings, 

Wo. Beis. 2.45 2.35n 1.75@2.00n 

Dry Pelts 29@ 30n 29@ 30n 32n 
Horsehides, 


untrmd.. .12.00@12.50n 12.00@12.50n 7.00@7.25n 


N. Y. HIDE FUTURES 


FRIDAY, JULY 3, 1953 









Open High Low Close 
July .... 16.90b aaee ee 16.95b-17.15a 
Oct. .... 16.45b 16.50 16.50 16.45b- 52a 
Jan. .... 15.75b eevee shee 15.80b- 90a 
Apr. .. 15.40b seca oes 15.35b- Sa 
July .... 15.00b eRe aout 15.05b- 20a 
Oct. .... 14.75b Cake pinta 14.80b- 95a 
Sales: 1 lot. 
MONDAY, JULY 6, 1953 
July .... 16.75b 17.10 17.05 17.06 
Oct. .... 16.35b 16.45 16.40 16.41 
Jan. .... 15.75b 15.82 15.82 15.82 
Apr. .... 15.30b 15.48 15.45 15.48 
July .. 15.00b 15.10 15.10 15.12b- 15a 
Oct. .e- 14.75b vee wees 14.80b- 85a 
Sales 8: 47 lots. 
TUESDAY, JULY 7, 1953 
July - 16.90b 17.29 17.03 29 
Oct. 20b 16.60 16.38 60 
Jan, 15.75 15.75 97a 
Apr. 15.40 15.40 15.55b- 62a 
July aia ‘als 15.20b- 30a 
Oct. 14.90b 15.05a 
Sales: 
WEDNESDAY, JULY 8, 1953 
July - 17.10b = 17.55 17.36 17.40 
Oct. .... 16.68-75 16.81 16.60 16.70b- 75a 
Jan. .... 16.10b 16.15 16.10 16.10 
Apr. 15.75b sae eae 15.65b- 80a 
July 15.05b eee  e 15.20b- 30a 
Oct. .... 15.00b 15.10 15.00 15.00b- 13a 
Sales: 43 lots. 


THURSDAY, JULY 9, 1953 





July .... 17.00b 17.49 17.30 17.30b- 

Oct. .... 16.65b 16.68 16.65 16.68b- 

Jan. .... 16.00b 16.10 16.00 16.02 

Apr. .... 16.50b 15.72 15.72 15.60b- 65a 

July .... 15.36b 15.30 = 30 15.30 

Oct. ...: 15.06 15.12 15.04 15.00b- 08a 
Sales: 62 lots. 


EASTERN BY-PRODUCTS MARKET 


New York, July 8, 1953 

Dried blood was quoted Wednesday 

at $4.50 to $5.25 per unit of ammonia. 

Low test wet rendered tankage was 

priced nominal at $4.50 per unit of 

ammonia and dry rendered tankage 
was listed at $1.40 per protein unit. 
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Choice Drought Cattle Dip 
To 16c Lb.: Some Beef, 5c 


Forced to the wall, southwestern 
cattlemen in the drought area are really 
taking it on the chin. With regard to 
cattle only, prices paid for some choice 
steers at smaller interior markets in 
Texas dropped to as low as 16c per 
lb. Beef, too, in some instances, was 
reported as low as 5c per lb. 

Hedging on the situation, some cattle 
buyers explained away part of the 
sharp break in cattle prices as due to 
the burdensome population of cattle in 
Texas. They said some markets were 
glutted with animals “because it just 
happened to be the time to move them.” 
The USDA mentioned an “over-produc- 
tion of beef.” 

June receipts of cattle at the larger 
market centers in the Midwest and 
West showed increases ranging from 
45 per cent to 60 per cent from the 
same month of last year. Part of this 
increase was attributed to the drought 
situation and part to the larger cattle 
population over the country. 


Wisconsin Livestock Men 
See Hope in Pig Crop News 


Wisconsin livestock and meat inter- 
ests see a ray of hope in the spring pig 
crop report recently announced by the 
U. S. Department of Agriculture. They 
point out that the 5 per cent drop in 
the estimated sow farrowings for next 
fall is an indication that the bottom 
of the hog population recession has 
been reached, and a new increase in the 
number of hogs is in the making. 
These hopes are based on the fact 
that the 5 per cent drop in prospective 
sow farrowings is less than anticipated. 

From the standpoint of Wisconsin 
alone, Walter Ebling, Madison statisti- 
cian for the Wisconsin Department of 
Agriculture, said that when the fall 
pig crop is counted it will be little 
smaller, if any, than the 1,195,000 far- 
rowed last fall in the state. 


LIVESTOCK AT 65 MARKETS 
A summary of receipts and disposi- 
tion of livestock at 65 public markets 
during May, 1953 and 1952 was given 
by the U. S. Department of Agriculture 
as shown in the table given below: 
CATTLE (EXCLUDING CALVES) 















Salable Total Local 
receipts receipts slaughter 
Pe ES 1,352,412 1,665,986 851,457 
Apenl, 1958 ..... 1,375,614 1,641,22 944,493 
May, 1008 2 ..... 1,057,773 1,296,885 649,394 
Jan.-May, 1953 .. 6,575,344 7,783,925 4,334,210 
Jan.-May, 1952 .. 5,433,889 6,471,926 3,308,424 
S-yr. av. (May, 
1948-52) ...... 1,093,496 1,349,566 690,031 
CALVES 
May, 1953 287,572 380,565 211,904 
April, 1953 298,782 378,047 y 
May, 1952 .. 252,103 318,033 153,286 
Jan-May, 1 .. 1,401,369 1,741,082 1,002,783 
Jan.-May, 1952 .. 1,256,129 1,504,046 777 , 266 
S-yr. av. (May, 
TOSE-GO) 53:00 306,794 403,991 220,721 
HOGS 
May, 1953 ...... 1,457,381 2,022,917 1,366,550 
April, 1953 ..... 1,704,440 2,357,651 1,725,264 
May, 1952 ...... 2,022,524 2, 25 1,837,916 
Jan.-May, 19538 .. 9,420,400 13,301,554 9,336,850 
Jan.-May, 1952 ..12,476,062 17 28 11,693,739 
S-yr. av. (May, 
1948-52) ...... 2,011,287 2,766,608 1,803,463 
SHEEP AND LAMBS 
May, 1068.-.....<.:. 476,406 1,142,509 568,883 
April, 1953 ..... 550,208 1,114,645 587,428 
May, 1952 . 443.444 1,080,982 500,853 
Jan.-May, 1953 .. 3,004,154 5,764,042 3,042,711 
Jan.-May, 1952 .. 2,778,989 5,299,288 2,555,259 
5-yr. av. (May, 
1948-52) ...... 598,990 1,223,352 528,053 


Identify Sheep Disease 


A sheep disease, first diagnosed as 
“sore muzzle” in Texas a few years 
ago, and which swept through Cali- 
fornia last fall, has been identified as 
South African Blue Tongue, the Ameri- 
can Veterinary Medical Association has 
disclosed. The AVMA said that a 
search is under way to find a vaccine 
to protect sheep against the virus. The 
disease is spread by a species of gnat, 
and is of South African origin. 


LIVESTOCK CAR LOADINGS 


A total of 6,971 cars was loaded 
with livestock during the week ended 
June 27, 1953, according to the Ameri- 
can Association of Railroads. This was 
an increase of 1,942 cars from the same 
week in 1952 and 404 more than during 
the corresponding period of 1951. 
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can be PROFITABLE 
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KENNETT-MURRAY 
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The National Provisioner—July 11, 1953 





Mexican, U.S. Authorities 
Split On F-M Eradication 


Mexican and United States authori- 
ties assigned to the task of control 
and eradication of foot-and-mouth dis- 
ease south of the border, “locked horns” 
recently over procedure and methods 
of coping with the ‘situat:on, Mexican 
officials in the case have disclosed. 

American members of the commis- 
sion insist the best way to get rid of 
the disease is to slaughter infected 
and exposed animals, while the Mexi- 
can government feels that vaccination 
of cattle is sufficient, and has gone 
far toward wiping out the disease. 
Their point is to “avoid needless 
slaughter.” 

U. S. veterinarians have maintained 
that Mexico lacks sufficient stocks of 
vaccine, which at best, isn’t the answer 
to the difficulty. As a result of these 
differences in opinion, it was hinted 
that Mexico may find herself alone to 
battle against the malady. 


SALABLE AND DRIVE-IN 
RECEIPTS AT 65 MARKETS 


Total salable and driven-in receipts 
of livestock by classes during May, 
1953 and 1952 at the 65 public markets. 

TOTAL SALABLE RECEIPTS* 


May, 1952 


Cattle 1,057,773 





Calves 252,103 
Hogs 2,022,524 
Sheep 443,444 


TOTAL DRIVEN-IN RECEIPTS 
May, 1953 May, 1952 


Cattle 976,710 


OAs: .vscivnccuceeus 306,133 261,011 
er ee rer 1,724,450 2,310,080 
BRO occ oss scagvccves 525,506 434,968 


*Does not include through shipments and direct 
shipments to packers when such shipments pass 
through the stockyards, 


Driven-in receipts at 65 public mar- 
kets constituted the following percent- 
ages of total May receipts, which in- 
cluce through shipments and direct 
shipments to packers when such ship- 
ments pass through the stockyards: 
Cattle, 78.5; calves, 80.4; hogs, 85.2; 
and sheep, 46.0. Percentages in 1952 
were 75.3, 82.1, 82.5 and 40.2. 





BLOOMINGTON, ILL. 
CHATTANOOGA, TENN, 
CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO, ARK. 
LAFAYETTE, INDO. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, 1OWA 
SIOUX FALLS, S.0. 





SUMMER TIME 
LARD FLAKE TIME 


Hydrogenated LARD FLAKES, when added to 
lard, insure a firm, finished product, a MUST 
during the hot weather. 


Avail yourself of our laboratory facilities, 
free of charge. 


Send for samples . . 


THE E. KAHN'S SONS CO. 
Cincinnati 25, Ohio 


IS 


Kirby 4000 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of steers, 
calves, hogs and lambs at 11 leading markets in Canada 
during the week ended June 27, compared with the same time 
1952, were reported to THE NATIONAL PROVISIONER by the 
Canadian Department of Agriculture as follows: 


GOOD VEAL 

STEERS CALVES HOGS* LAMBS 
STOOK- Up to Good and Grade B* Good 
YARDS 1000 tb. Choice Dressed Handyweightx 

1953 1952 1953 1952 1953 1952 1953 1952 
ere $19.22 a SE $23.46 $25.82 $31.60 $25.60 $28.91 $33.02 
ee eee 19.00 27.1 * 25.00 31. 61 29.00..... 
Winnipeg ........ 7.50 25. 0 23.00 23.50 29.10 .60 26.13 28.50 
ON EP 17.51 23.94 20.95 28.56 30.65 24.90 22.00 21.87 
Edmonton ....... 17.00 22.75 21.00 26.00 30.70 25.20 24.00 25.65 
Lethbridge ...... 17.50 24.00 ee 30.85 24.60 nae Sus 
ge eae 17.35 24.00 21.50 24.60 28.10 23.35 22.73 
Moose Jaw ...... See 624% 19.@ ' .... _ 5 ere <a er 
Saskatoon ....... 17.75 23.00 24.00 24.50 28.10 23.60 26.50 25.10 
RS SES tf Aer S10 | x ere ines 
Vancouver ....... 18.00 23.05 29.90 32.75 29.00 27.00 


*Dominion Government 


premiums not included. 














LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, July 7, 
were reported by the Production and Marketing Administration 


as follows: 


L. N.S. Yds. 
HOGS (Includes Balik of Sales) : 


BARROWS & GILTS: 


Choice: 
120-140 Ibs. ...$20.00-22.25 None rec. 
140-160 lbs. ... 22.00-24.25 None rec. 
160-180 Ibs. ... 24.00-25.75 $22.50-26.00 
180-200 Ibs. ... 25.50-26.10 25.75-26.25 
200-220 Ibs. + 25.85-26.10 25.75-26.25 
220-240 Ibs. - 25.85-26.10 25.50-26.00 
240-270 Ibs. - 25.00-26.00 24.75-25.65 
270-300 Ibs. . 24.00-25.50 23.50-25.00 
300-330 Ibs. - None rec. 22.75-23.75 
330-360 Ibs. - None rec. None rec. 
Medium: 
160-220 Ibs. . None ree, None rec. 
SOWS: 
Choice: 
270-300 Ibs. . 22.00-22.25 22.75-23.25 
300-330 Ibs. - 22.00-22.25 22.00-23.00 
330-360 Ibs. . 21,.25-22.25 21.00-22.50 
360-400 Ibs. - 20.50-21.50 20.00-21.50 
400-460 lbs. - 19.75-20.50 19.50-20.25 
450-550 Ibs. - 18.25-19.75 18.50-19.75 
Medium: 
250-500 Ibs. . None rec, None rec. 


SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 


700- 900 Ibs. 22.75-23.50 


22.50-23.25 





Chicago Kansas City 


None rec. 
None rec, 
None rec. 
25.50-26.00 
25.75-26.25 
25.75-26.25 
25.00-25.75 
None rec. 
None rec. 
None rec. 


None rec, 


21,50-22.00 
21.50-21.75 
21.00-21.75 
20.00-21.25 
19.00-20.25 
18,50-19.25 


None rec. 


22.75-23.75 





Omaha 


None rec. 
None rec. 
$22.00-25.50 
25.25-26.00 
25. ba 


8 


ERS! 
BERNESE 


nH 1s 
SRSA 


S 
no 


19.50-25.25 


20. 00-21.5: 
19.25-20.2 
17.75-19.50 


16.00-23.25 





St. Paul 


None rec. 
$22.25-23.25 
23.25-25.50 
25.00-26.00 
25.00-26.00 
25.00-26.00 
25.00-26.00 
24.50-25.50 
22.00-24.50 
None ree. 


None ree, 


to 
nx 


oon 
SRSBB! 
2skaka 


ASSBRB 
SS38Ss 


= 


None ree, 


22.00-23.00 














900-1100 Ibs. .. 22.75-28.50 22.75-23.75 22.75-28. ih 22.50-23.50 
1100-1300 Ibs. .. 18.50-21.25 18.00-20.25 17.50-20.50 18.50-20.50 18.50-20.00 
1300-1500 Ibs. 21.50-23.50 21.50-23.50 20.50-23.25 21.00-23.75 21.00-22.50 
wi Choice: 
wh \h 700- 900 Ibs. .. 21.00-22.75 20.50-23.25 21.00-22.50 
gn yo 900-1100 Ibs. .. 21.00-22.75 20.50-28.25 21.00.2250 
wes Sl nit 1100 1300 Ibs. .. 21.00-22.50 20.50-23.25 20.50-22.50 
: ai * 1300-1500 Ibs. .. 20.75-22.00 20.00-23.00 20.00-22.00 
curt Good: 
in name “ad's 700- 900 Ibs. .. 18.00-21.25 18.00-20.25 17.50-20.50 18.50-20.50 18.50-21.00 
900-1100 Ibs. .. 18.50-21.25 18.00-20.25 17.50-20.50 18.50-20.50 18.50-21.00 
i i: 1100-1300 Ibs. .. 22.50-23.50 22.75-23.75 22.00-28.75 23.00-24.25 22.00-23.50 
i Commercial, 
- Te ee 14.50-18.50 14.00-18.00 13.50-18.00 16.25-18.50 15.00-18.50 
Utility, all wts.. 10.50-14.50 12.00-14.00 10.00-13.50 13.00-16.25 13.00-15.00 
HEIFERS: 
Prime: 
600- 244 Ibs. 22.75-23.75 22.50-23.50 21.50-22.50 
800-1000 Ibs. 23.00-28.75 22.50-23.50 21.50-22.50 
Choice: 
600- 800 Ibs. 21.00-22.75 20.00-22.25 20.50-23.00 20.50-22.50 20.00-21.50 
800-1000 Ibs. 20.50-22.75 20.00-22.25 20.50-23.00 20.50-22.50 20.00-21.50 
Good: 
500- 700 Ibs. .. 18.00-21.00 17.50-20.00 16.50-20.50 17.00-20.50 18.50-20.00 
700- 900 Ibs. .. 17.50-21.00 17.50-20.00 16.75-20.50 17.00-20.50 18.50-20.00 
Commercial, 
all wts. ...... 14.00-18.00 13.50-17.50 12.75 16.75 15.50-17.00 15.00-18.50 
Utility, all wts.. 10.00-14.00 11.00-13.50 9.75-12.75 12.50-15.50 13.00-15.00 
COWS: 
Commercial, 
ee 13.00-14.50 12.75-14.50 12.75-18.50 13.25-14.50 13.50-15.50 
Utility, all wts.. 11.00-13.00 11.00-13.00 10.75-12.75 11.00-13.2 25 11.50-13.50 
Canner & cutter. 7.50-11.00 9.00.11.50 8.00-11.00 8.50-11.00 9.00-11.50 
BULLS (Yrls. Excl.) All Weights: 
MEE pease cade None rec. 12.50-15.00 None rec. 12.00-14. 14.00-14.50 
Commercial . 14,00-15,00 15.75-17.00 14.00-14.75 15.00-16 ry 14.00-15.00 
B LL ie ae 12,00-14.00 14.00-15.75 12.00-14.00 13.00-15.00 14.50-16.00 
arre ots tee osc 9.50-12.00 12.00-14.00 9.00-12.00 11.00-13.00 14.00.15.50 
VEALERS: 
Choice & prime. 20.00-24.00 22.00-23.00 17.00-18.00 20.00-22.00 21.00-23.00 
Com'l & good ... 15.00-20.00 16.00-22.00 13.50-17.00 16.00-20.00 17.00-21.00 
DRESSED BEEF CALVES: 
BONELESS MEATS AND CUTS Choice & prime. 19.00-22.00- 17.00-21.00 17.00-20.00 19.00-21.00 19.00 21.00 
Com'l & good... 14.00-19.00 13.00-17.00 12.00-17.00 15.00-19.00 15.00-19.00 
e 
OFFAL CASINGS SHEEP & LAMBS: 
SPRING LAMBS: 
SUPERIOR PACKING C0. Choice & prime. 24.50-26.00 25.50-27.00 25.50-26.25 25.50-26.00 26.00-27.00 
Good & choice... 21.50-24.50 23.00-25.50 20.00-25.50 21.00-25.50 23.00.25.75 
CHICAGO ST. PAUL EWES (Shorn): 
Good & choice.. 4.50- 5.50 5.00- 6.00 3.50- 4.50 4.00- 4.50 4.50- 5.50 
Cull & utility. 4.00- 5.00 4.00- 5.00 2.50- 3.75 3.00- 4.00 3.00- 4.50 
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July 7, 
tration 
St. Paul 
one rec. 
.25-28.25 
}. 25-25. 
"0-20.08 FISHING FOR A 
-00-26.00 
-00-26.00 
-00-26.00 
-50-25.50 W A Y T 0 L 0 W 3 ry 
.00-24.50 aR teem 
one rec. 
one rec, 
.50-23.75 
.50-23.25 
.00-23.05 
).50-23.25 
).00-22.00 
.00-19.00 
one rec 
2.00-23.00 / 
2.5 0-23.50 C3 
3.50-20.00 
| .00-22.50 O 
1.00-22.50 
1 .00-22.50 
».50-22.50 eo) 
1.00-22.00 (3 
8.50-21.00 
3.50-21.00 
‘ee: @ Casting about for a way to lower operating 
5.00-18.50 | costs in your inedible department? Then consider 
3.00-15.00 . . . 
the advantages you receive by switching to the 
Expeller process. The savings this method achieves 
1.50-22.50 over conventional grease ex- 
1.50-22.50 . . 
traction methods is usually great 
.00-21.50 enough to pay for the invest- 
-00-21.50 . . 
ment in the equipment. 
8.50-20.00 F 
8.5 0-20.00 Here’s how the Expeller process substantially im- 
5.00-18.86 proves your over-all picture by sharply reducing 
sents: operating costs. First, being largely automatic, 
they reduce labor costs. Second, Expeller 
cracklings have a market preference. They are 
3.50-15.50 low-fat, high-protein cracklings. Third, Expellers 
eas Oe require little maintenance . . . are noted for their 
long, trouble-free operation. There are other 
4.00-14.50 reasons, too, and you can learn them all by writing 
4.00-15.00 . . 
4.50-16.00 Anderson, asking for a Representative to call. 
4.00.15.50 
1.00-23.00 
7.00-21.00 
_ - 2 ‘ 3: —_——+ . SS —— — 
9.00 21.00 
5.00-19.00 | Vv. D. ANDERSON COMPANY 
1965 West 96th Street e Cleveland 2, Ohio 
| 
6.00-27.00 
3.00_25.75 
E-R- 5 
awe N LY ANDERS ON MOREE O oor 
3.00- 4.50 
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NOT THIS... 

















BANISH 
‘BOOBY TRAP” 
SHOWERS 
Use POWERS 


THERMOSTATIC 
Water Mixers 








BUT 





Real comfort and 
safety. No waste 
of time or hot and 
cold water. 


THERMOSTATIC 
WATER MIXERS 


—eliminate shower accidents 
They are completely automatic, hold shower 
temperature wherever you want it regard- 
less of pressure or temperature changes in 
water supply lines. Failure of cold water 
instantly shuts off the shower. 

Tests prove Powers is safest shower regu- 
lator made for factories, schools, hospitals, 
hotels and clubs. Thousands now in use. 

Used for Many Industrial Processes. Users 
report control within 14° F. Temperature 
Ranges: 65-115° F., 60-125° F., 75-175° F 
Write for Bulletin 365. (b13) 


THE POWERS REGULATOR CO. 
Skokie, Ill. ¢ Offices in Over 50 Cities © Est. 1891 





—and, hides, 
Also Shown: 


Write: 





DAILY CLOSING MARKETS —OVER 
350 QUOTATIONS 


The Daily Market and News Service —an easy to read, 
price guide — covers 28 product classifications, 
at the close of trading each day. RUSHED TO YOU the same day 
by first class mail (air mail available). 
Prices and market comments on: 
Job Lots, egg aap Meats, Variety Meats, Hogs and Cattle 
allows, 
Receipts, Trends, 
Tank Lard Prices and Industry Statistics. 
BY FIRST CLASS MAIL......only $19 


desk binder furnished to every subscriber 
Ask For Sample Copies or SEND YOUR ORDE 
you are not fully satisfied that this is a real profit maker and will 
pay for itself over and over, 
week at absolutely no cost. 
Department MX, DAILY MARKET AND NEWS SERVICE 


THE NATIONAL PROVISIONER 


15 West Huron Street 


instaot 
over 350 quotations 


Primal Beef and Pork Cuts, Pork 


greases, etc 


USDA Quotations, Lard Futures, 


for 13 weeks or $72 per year 
(air mail slightly higher) 


Romy... st 


you may cancel at the end of one 


Chicago 10, Illinois 








“OLD-TYME” 


(SHEEP CASING) 


SAUSAGE PRODUCTS 


with the new "'OUR PRESIDENTS'' BOOK 
PROMOTION. at educational 24- 
pose: 4-color books ey presidents’ 
ives from Washington to Eisenhower. 


WIN NEW be yee ghar — en VOL- 
UME every Ib. 

FRANKS | or SP ORK PSAUSAGE sold. You get 
10,000 Books and 500 Posters with your 


own imprint for only $250.00 F.O.B. 
Cleveland. ORDER TODAY. 


OPPENHEIMER CASING CO. 


CHICAGO -e« 
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SAN FRANCISCO 








SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers. 


CATTLE 
Week Cor. 
Ended Prev. Week 
July 4 Week 1952 

Chicagot .. -22,072 

Kansas City¢ -14,249 

Omaha*t ..... 21,831 

BE. St. a -10,251 

St. Josepht - 8,883 

Sioux Cityft .. 9,868 


Wichita*t .... 4,489 
New York & 
Jersey Cityt. 9,546 














Oia. Olts*> .. . ses 
Cincinnati§ - 4,530 
Denvert ...... d 
ee eo) a 874 9, 
Milwaukeet > 21525 3. 123 1,633 
TOTAL ....113,118 165,309 96,728 
HOGS 
Chicagot ..... 4.014 27.099 27,161 
Kansas Cityt. 7.210 8.701 10,002 

maha*t ..... 0.465 29.814 26.150 
BE. St. Lonist. 12,651 13.872 13.549 
St. Josepht 14.929 20.497 12,871 
Sioux Cityt 17.571 21.351 15,996 
Wichita*t 4,234 6,809 9,118 
New York & 

Jersey Cityt 34,102 34.8642 30.181 
Okla. City*t.. es 6.247 = 9.531 
Cincinnati§ 9,070 9.417 6.753 
Denvert ...... coe eee 
St, Fawis..... 10.411 24.531 19,082 
Milwaukeet 8.217 4,332 3,641 

TOTAL ....157,204 215,223 179,750 
Chicagot ..... 3,136 =2,618 
Kansas Cityt. 8.344 5,429 
Omaha*t ..... 6,166 4,122 
E. St. Louist. 6,666 3,140 
St. Josepht... 7,113 3,806 
Sioux Cityt .. 4,085 2,082 
Wichita*t 1,972 2,003 
New York & 

Jersey Cityt 40,288 40. 289 30,322 
Okla. City*t.. 7,883 4,478 
Cincinnati§ .. 421 831 chit 
Denverft ..... aia 3.597 3,900 
St. Paulf..... 348 2,571 1,451 
Milwaukeet .. 326 513 148 


93,166 63,504 


78,365 


TOUPAL: ..<. 


*Cattle and calves. 

tFederally inspected slaughter, in- 
cluding directs, 

tStockyards sales for local slaugh- 
ter. 


Seteckraeks receipts for 
slaughter, including directs. 


local 


BALTIMORE LIVESTOCK 
Livestock prices at Balti- 


more, Md., on Wednesday, 
July 8, were as follows: 
CATTLE: 

Steers, choice & pr. ..$23.50 only 


Steers, gd. & ch. 21.00@ 22.50 





Heifers, choice ...- 22.50 only 

Heifers, com’l ....... 16.00@18.00 
CO, COMER 6icncecns 11.00@12.00 
Cows, utility ........ 10.00@11.00 
Cows, canner, cutter... 8.00@10.00 
eee 14.50@17.00 


Bulls, can. . 10.50@12.00 
VEALERS: 


Choice & prime 


& cut, 


. -$22.00@23.00 


Good & choice ....... 20.00@21.50 
Utility & com'l ...... 10.00@ 13.00 
HOGS: 


Gd. & ch.. 120/200. . OS ars 





Cows, 400/down . 20.50@21.5 
LAMBS: 
Gd. & pr. springs ...$23.00 only 


NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended July 4: 


Cattle Calves Hogs* Sheep* 


Salable .... 108 699 603 225 
Total (inel. 

directs) ..5,188 5,454 16,470 25,071 
Prev. Week: 

Salable .. 119 614 1,263 65 


Total (inel. 
directs) ..5,650 
*Including hogs at 


3,612 16,414 13,489 
ist st. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Ohi- 
cago Union Stockyards for current 
and comparative periods: 





BECEIPTS 

Cattle Calves — Sheep 
July 2 . 1,806 265 : 980 
July 3 Pra: 383 752 
July 4 . Holiday. 
July 6 . 14,489 667 6,985 2,028 
July SS 7,500 400 12,000 2,000 
July 8 .11,000 400 8,000 1,700 


*Week so 26 98s 
5,9 








Year ago. 

2 yrs. ago. 33, 
*Including 78 cattle, 

3,031 sheep direct to be ony 


SHIPMENTS 
July 2 .... 2,089 11 1,944 a 
July 3 .... 1,519 15 2,182 49 
July 4.... 
July 6 .... 73 1,480 153 
Pe ae ..- 2,000 one 
July 8 .... § 2,000 





Week so 

far ‘....11,269 73 
Week ago. 11,974 647 3,462 215 
Year ago. .12,210 328 9,650 318 
2 yrs. ago.15,434 113. 7,397 271 


JULY RECEIPTS 


5,480 153 


1953 1952 
RUNNER. ccwee ses wn 43,116 31,805 
re 2,392 2,354 
Brrr 50,536 59. 881 
RPE 9, 13,649 

JULY SHIPMENTS 

1953 1952 
ORRTND: oo ccaeeccee 20,009 13,581 
(Per re 10,548 15,835 
GED cseteadeess 202 450 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 


cago, week ended Wed., July 8: 
Week Week 
ended ended 

July 8 July 1 

Packers’ pureh.... 25,181 26,177 

Shippers’ purch... 9,074 14,439 

| Ne eee 34,255 40,616 


LIVESTOCK PRICES 

AT LOS ANGELES 
Prices paid for livestock at 
Los Angeles on Wednesday, 
July 8, were reported as 

shown in the table below: 


CATTLE: 


Steers, choice & pr... None rec. 
Steers, gd. & ch. ....$21.00@22.50 
Steers, com'l & gd.... 19.00@20.50 


19.00@ 20.00 
14.00@15.00 


Heifers, good 
Heifers, util. 


& com'l. 


Cows, util. & com’l... 12.00@15.00 
Cows, cut. & util..... 10.00@11.00 
Cows, can. & cut. .... 8.00@10.50 
Bulls, util. & com’l.. 14.00@16.00 


CALVES: 


Choice & prime ......$20.00@22.00 


Good & choice ....... 18.00@20.00 

UG. & COME svccsces 14.00@16.50 

Culls & utility ...... 11.00@14.00 
HOGS: 

Choice, 180/240 . .. -$26.00@27.00 

Sows, 450/down ..... 17.50@19.50 
SHEEP: 


Lambs, gd., ch., spr.... None rec. 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended June 27: 


CATTLE 
Period Same Wk. 
June 27 Last Yr. 
Western Canada.. 10,609 15,788 
Hastern Canada .. 11,545 12,367 
| ae Grae 22,154 28,155 
HOGS 
Western Canada... 35,471 35,901 
Eastern Canada .. 37,551 59,110 
2 | eae 73,022 95,011 
All heg carcasses 
STAGGR  occcsins 78,981 103,868 
SHEEP 
Western Canada... 1,282 2,234 
Eastern Canada .. 2,097 1,875 
oo) eae pares ee 3,379 4,109 
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Pure 
4 at pri 
ending 
reporte 


Arm 


Armou! 
Swift 
Wilson 
Butche 
Others 


Total 


Armou! 
Cudahy 
Swift 

Wilson 
Cornhu 
Neb. I 
Eagle 

Gr, On 
Hoffma 
Rothse 
Roth . 
Kingan 
Midwe: 
Omaha 
Union 

Others 


Tota 


Armou 
Swift 
Hunter 
} Heil 
Krey . 
Lacled 
Luer 


Tota 


Swift 
Armou 
Others 


Tota 
*Do 
2,909 | 


Armou 
Cudahy 
Swift 
Butche 
Others 


Tota 


Cudahy 
Kansas 
Dunn 

Dold. 
Sunflov 
Pionee 
Excel 

Others 


Tota 


Packet 
Others 


Tota 


Armou 
Cudah; 
Swift 
Wilsor 
Acme 
Atlas 
Ideal 
Comm 
Machli 
Clougt 
Coast 


Harm: 
Others 


Tots 


The 





CK PACKERS’ > 3 CINCINNATI 





e Chi- Cattle Calves Hogs Sheep 
‘urrent PURCHASES Gai.s.-%; 9 ; pene eae 
Kahn's ... haa mata 384 fii 
Purchases of livestock by packers Meyer .... <h awe at oy 
at principal centers for the week Schlachter. 140 56 ian 10 
| Sheep ending Saturday, July 4, 1953, as Northside... ... pe ea Yard 
980 reported to The National Provisioner: Others ... 3,184 920 5,094 2.555 
752 - pcnidiiain: on 
CHICAGO Totals .. 5,004 2,810 
2,028 6 3 7816 e 
F Armour, 3,972 hogs; Wilson, 1,383 
4 hogs; Agar, 4,716 hogs; Shippers, 8ST. PAUL 
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8 Cudahy .. q 206 oo 58 
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Cornhusker ee iss TOTAL PACKER PURCHASES 
Neb. Beef .. Week Cor. 
are Ended Prev. Week 
Gr. Omaha .. July 4 Week 
Hoffman Cattle” .64c. 132,829 176,291 
Rothschild .. Hogs ...... 149,271 214,329 
Roth ........ ‘ Sheep ..... 45,110 63,901 
my Kingan ..... 1, 
ee Midwest : 
~s Omaha ...... er) eve 
sigs | alon 2202 in ~~ CORN BELT DIRECT 
o MOTB .cccee ees Boe eee TRADING 
Totals ....24,066 25,741 6.392 
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Coast cmiod - ee ep 187 ee S. Francisco 925 230) 1,450 12,250 
3 863 Tel West. . 136 ASE ane tech 
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Heekin 


CANS 


for LARD and 
SP ORTENING 


|* it is lard, shortening or 

any meat product —for 
lithographed or plain cans 
—Heekin’s fifty-two years 
of experience is yours for 
the asking. When your 
cans come from Heekin— 
you get more than cans. 
You get the close personal 
interest that comes from 
being in business together. 


PEEKIN CAN CO. 


CINCINNATI, OHIO 


MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.8.B.A., Production & Marketing Administration) 


STEERS AND HEIFERS: Carcasses 
Week ending July 4, 1953.. 

Week previous 

Same week year ago 


cow: 

Week ending July 4, 
Week previous 

Same week year ago 


BULL: 

Week ending July 4, 
Week previous 
Same week year ago 


VEAL: 

Week ending July 4, 
Week previous 
Same week year ago 


LAMB: 

Week ending July 4, 
Week previous 
Same week year ago 


MUTTON: 

Week ending July 4, 
Week previous 
Same week year ago 


HOG AND PIG: 
Week ending July 4, 
Week previous 
Same week year ago 


PORK CUTS: 

Week ending July 4, 1953.. 597,333 
Week previous 1,092,096 
Same week year ago 


BREF CUTS: 

Week ending July 4, 1953.. 
Week previous 

Same week year ago 


VEAL AND CALF CUTS: 
Week ending July 4, 19538.. 
Week previous 
Same week year ago 


LAMB AND MUTTON: 
Week ending July 4, 1953.. 
Week previous 
Same week year ago 


BEEF OURED: 

Week ending July 4, 1953.. 
Week previous 

Same week year ago 


PORK CURED AND SM@KED: 
Week ending July 4, 1953.. 
Week previous 
Same week year ago....... 


LARD AND PORK FATS: 
Week ending July 4, 1953.. 
Week previous 
Same week year ago 


LOCAL SLAUGHTER 


CATTLE: 

Week ending July 4, 
Week previous 

Same week year ago 
CALVES: 

Week ending July 4, 
Week previous 

Same week year ago 
HOGS: 

Week ending July 4, 
Week previous 
Same week year ago 
SHEEP: 

Week ending July 4, 
Week previous 

Same week year ago 


COUNTRY DRESSED MEATS 

VEAL: 

Week ending July 4, 1953. . 
Week previous 

Same week year ago 

HOG: 

Week ending July 4, 1953... 
Week previous 

Same week year ago 
LAMB AND MUTTON: 
Week ending July 4, 1953.. 
Week previous 

Same week year ago 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ending July 
4, was reported by the U. S. Department of Agriculture as 


follows: 


City or Area 
Boston, New York Oity Area! 
Baltimore, Philadelphia 
Cincinnati, Cleveland, Detroit, 
Indianapolis 
Chicago Area 


DE, OFS, AVCRO ico 5 oc s coe vis wien 


St. Louis Area® 

Sioux City 

Omaha 

Kansas City 

Iowa-So. Minnesota* 

Louisville, Evansville, Nashville, 
Memphis 

Georgia-Alabama Area® 


St. Joseph, Wichita, Oklahoma City.. 


Ft. Worth, Dallas, San Antonio 
Denver, Ogden, Salt Lake City 
Los Angeles, San Francisco Area® 
Portland, Seattle, Spokane 


Sheep 
Cattle Calves Hogs & Lambs 
10,540 13,441 36,895 46,488 
5,127 1,454 18,924 1,508 | 


14,906 6,511 50,765 
24,855 6,215 42,592 


. 22,984 16,210 57,914 


15,183 11,348 43,772 
10,007 2 20,057 


. 25,628 1,016 33,222 


6,154 20,914 
7,513 158,430 


26,845 
12,061 
28,483 

9,569 
10,981 
24,162 

8,628 





TEED igecwesse vis cdccneereessn 253,866 2 604,114 
Total previous week 288,409 669,102 
Total same week, 1952 160,540 624,233 


1 

Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wisc. 

St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, ‘Includes 
Cedar Rapids, Des Moines, Fort Dodge, Mason City, Marshalltown, Ottumwa, 
Storm Lake, Waterloo, Iowa, and Albert Lea, Austin. Minn. ‘Includes Bir- 
mingham, Dothan, Montgomery, Ala., and Albany, Atlanta, Columbus, Moul- 
trie, Thomasville, Tifton, Ga. *Includes Los Angeles, Vernon, San Francisco, 
San Jose, Vallejo, Calif. 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) | 





SOUTHEASTERN RECEIPTS 


Receipts of livestock at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and 
Tifton, Georgia; Dothan, Alabama; and Jacksonville, Florida, - 
during the week ended July 3: 

Cattle Calves Hogs 
Week ending July 3 2,2 1,509 5,929 
Week previous (five days) 1,010 4,443 
Corresponding week last year R 630 6,229 
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10,326 
20,910 
Not 
vailable 
61 
16,447 
10,260 
8,475 
19,263 
6,073 
191,338 
204,083 
155,906 
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tration) 











